:v- 


notu  on 


^^i^xcellent  cholie  of  Handsome  SABLE,  FO]^  SEAL,  MUSQUASH, 
and  SQUIRREL  STOLES  AND  MUFFS. 


irs  re-fashioned  to  the  New  Models  at  moderate  tost. 
Estimates,  Sketches,  and  Advice  Free. 


sent  on  approval.  Inspection  respectfully  solicited: 


Wakefield 


Citizens’  Guild  of  Relp. 


::  CLOTHING  BUREAU. :: 


The  gift  of 


Mr  P.  Brears 


President,  Mrs.  Hirst 
takes  this  opportunity  of 
thanking  all  those  who 
helped  to  make 
:he  work  so  success- 
ney  and  goods  are 
you  help  us  ? Any 
or  how- 

ll  to 


LEEDS  UNIVERSITY  LIBRARY 

Classmark: 


GOOK£i^ 
A KAt; 


3 01 


Loc. 


06  01123  358 


uuUK.ex7 

K-5  1912 

WAKEFIELD  EECIPE  BOOK 


or 
ible 
>ffee 


Home  would 
ionors  would 


Cat. 


Wakefield 

Recipe 

Book. 


tSEakefielir : 

R.  P,  Dodgson,  Crown  Press,'  Kirkgate. 


fIDrs.  jfielbino 

this  Httle  booft 
is 

respectfully  beWcateb. 


UNIVtRSni 

Ll&RSR-Y 

LEEDS 


Introduction 


o 

JW%UCH  has  been  said  against  Sales  of  Work,  but,  until 
lie  a better  method  of  raising  money,  where  all  classes 
can  join  is  shown  to  us — 

I.  United,  we  must  work  and  try, 

Stitching  goods  for  friends  to  buy, 

Cooking  meats  and  sweets  in  time, 

Cash  and  Labor  to  combine. 

II,  All  kind  friends  and  neighbours, 

Indulgence  we  implore. 

Once  more  t’will  try  your  patience, 

'*  Bazaars  they  are  a bore  ? ” 

III.  Little  words  of  comfort. 

Little  grains  of  cheer. 

Make  a useful  present 
For  wives  and  sweethearts  dear. 

IV.  Your  united  efforts 

Yorkshire  talent  bring, 

Make  a combination 
Fit  for  George  our  King. 

V.  They’re  good  for  our  Queen  Alex., 

Queen  Mary  too  may  join. 

Young  Princess  May  and  Princes 
Ted,  Bert,  Hal,  George,  and  John. 

VI.  Must  not  forget  dear  Mrs.  C.,* 

For  “ Auld  Lang  Syne,”  she’ll  not 
Despise  our  book  ? Oh  ! dear,  no, 

She’ll  praise  the  whole  job  lot. 

* Housekeeper,  Buckingham  Palace. 
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VII.  If  she’ll  try  the  meat  pie, 

The  sweets,  and  puddings  too, 

Recipes  from  Yorkshire, 

I’m  sure  she’ll  never  rue. 

VIII.  We’’ve  recipes  for  pudding, 

Recipes  for  cake. 

Take  a little  trouble 

And  see  what  they  make. 

IX.  Savouries,  pies,  and  mince  meat, 

Buns,  tarts,  creams  galore. 

If  once  given  a trial. 

Like  Ol’ver  you’ll  say  “ more.” 

X.  Weigh  your  goods  with  caution. 

Beat  the  eggs  with  care, 

Mix  well  all  ingredients, 

Then  steam,  bake,  grill  your  fare. 

XI.  We’ve  done  our  utmost  with  each  shilling, 
Every  week  some  trifle  selling. 

Puddings,  pastes,  shirts,  ties,  and  collars. 
Anything  to  fetch  the  dollars. 

XII.  We’ll  have  potted  meat  and  pies  as  well. 
This  book  also  we  have  to  sell ; 

There’s  wines  and  cake,  oh ! things  galore. 
Please  come  and  join  us  as  before. 
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FURNISH  THROUGHOUT 

HALL  & ARMITAGE’S, 

XCbc  iPopular  Ibouse  ifutnisbers, 

NEW  WELLS,  WESTQATE  & KIRKQATE, 
WAKEFIELD. 

Close  to  the  G.N.  and  L.  & Y.  Railway  Stations. 

Telephone  129,  Establiahed  130  years. 


High-class  Furniture,  Carpets,  Bedsteads,  Mattresses,  Bookcases, 
Linoleums,  Oilcloths,  Curtains,  Linens. 

Well-made  Sideboards,  Dining  Tables,  Settees,  Easy  Chairs, 
Cabinets,  Snites,~lChina,  Glass,  Hardware. 


THE  LARGEST  STOCK  OUT  OF  LONDON, 

AN  Goods  Delivered  Free.  5 per  cent,  allowed  for  Cash, 
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Soups. 

o 


TOMATO  CREAM  SOUP. 

3j  pints  white  stock,  21bs.  tomatoes,  i pint  cream,  2ozs.  lean 
ham,  2ozs.  fine  sago,  a little  salt  and  cayenne  pepper.  Make 
the  stock  warm,  sprinkle  in  the  sago,  simmer  for  20  minutes  or 
so.  Put  into  another  pan  21bs.  tomatoes  with  about  2ozs. 
butter,  cook  until  quite  soft,  then  rub  through  a sieve.  Add  the 
tomatoes  to  the  stock,  season  well  with  salt,  cayenne  and  pepper, 
let  it  boil  up ; lastly  add  the  cream,  not  allowing  the  soup  to 
boil  after  it  is  added. 

Mrs.  R.  S.  Holmes. 

WORKING  MAN’S  SOUP  FOR  FAMILY. 

2d.  gravy  bones  or  good  bone  from  joint,  lib.  lentils,  1 tea- 
spoonful pickling  spices  including  cayenne  pods.  Id.  carrots. 
Id.  turnips,  1 teaspoonful  thyme  and  marjoram,  1 large  onion, 
salt  to  taste,  1 gall,  water.  Stew  the  bones  overnight,  or  at 
least  six  hours  in  a closed  vessel  gently.  Strain  and  add  lentils 
previously  soaked  in  water.  Boil  two  hours  rather  quickly, 
then  grate,  on  a coarse  grater,  the  vegetables,  and  boil  one  hour 
or  rather  less,  then  serve.  The  onion  may  be  grated  or  stuck 
with  the  spices.  The  spices  should  be  boiled  in  a piece  of 
muslin  with  the  bones.  If  the  flavour  is  liked,  a tablespoonful 
' of  burnt  bread  (grated)  may  be  added,  it  gives  a sharp  flavour 
and  is  also  good  for  the  digestion.  The  whole  cost,  about  7d. 

Mrs.  J.B.C.,  Wakefield. 

TOMATO  SOUP. 

2 quarts  stock,  21bs.  tomatoes,  2ozs.  crushed  tapioca,  loz. 
butter,  2ozs.  raw  ham,  cayenne,  pepper  and  salt.  Make  the 
stock  hot,  then  put  in  the  crushed  tapioca,  stir  occasionally  and 
let  it  simmer  20  minutes.  Melt  the  butter  in  a small  pan  and 
then  put  it  on  the  tomatoes.  If  fresh  ones,  cut  them,  and  cook 
until  soft,  pass  through  a sieve,  then  add  this  to  the  stock,  and 
let  all  boil  gently  up.  Season  with  salt  and  pepper.  Cut  the 
ham  into  small  pieces,  and  cook  with  the  tomatoes. 

Miss  Cooke. 
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Established  40  Years,  Telephone  82. 


T.  a BLACKMORE, 


Fisk,  Game,  . . . 
Poultry,  and  Fruit 
Salesman,  Italian  . 
Warehouseman,  . . 


66  (S-  68,  Northgate, 

WAKEFIELD. 

Families  waited  upon  for  Orders  at  an  early 
hour  each  morning  upon  application. 
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o 

DRIED  HADDOCK  AND  TOMATO. 

1 dried  haddock,  1 small  onion,  3 tomatoes,  loz.  of  butter, 
pepper,  salt,  and  a little  parsley.  Scald  the  fish,  soak  it  for  5 
minutes,  then  skin  and  take  out  all  the  bones  and  break  the  fish 
into  flakes.  Slice  the  onion  and  tomatoes,  chop  the  parsley, 
sprinkle  with  pepper  and  salt,  and  cook  all  in  the  butter  till 
quite  soft.  Now  add  the  fish  and  cook  for  10  minutes  longer. 
Serve  hot. 

Miss  Booth,  Gildersome. 


NICE  DISH  FOR  AN  INVALID. 

’A  fillet  of  fish  cooked  between  2 buttered  plates  over  a sauce- 
pan of  boiling  water. 

Miss  Robinson. 


PICKLED  MACKEREL. 

Wash  the  fish  well,  cut  off  the  heads,  and  trim  the  fins  and  tail 
neatly.  Then  divide  into  2 or  3 pieces,  according  to  size,  and 
dip  each  piece  into  flour.  Put  a layer  of  fish  in  a deep  piedish, 
lay  on  them  a bay  leaf  and  a few  peppercorns.  Continue  these 
layers  till  the  dish  is  nearly  full.  Pour  over  enough  vinegar  to 
well  cover  them.  Cook  in  a slow  oven  for  at  least  6 hours — 
the  slower  and  longer  the  better.  They  should  be  placed  in  a 
clean  dish  when  done,  and  served  cold. 

A Friend. 


FISH  A LA  CREME. 

Mash  6 large  potatoes,  add  i oz.  of  butter,  salt,  pepper,  and  1 
beaten  egg.  Make  a high  border  with  this  round  a dish,  put 
little  potato  balls  on  top.  Brush  over  with  a little  egg,  and 
bake  until  a pale  brown ; put  crusts  of  bread  in  centre  to  prevent 
potatoes  fall  in.  Take  out  crusts,  and  fill  with  mixture  as 
follows  : fib.  of  fish,  J a pint  of  white  sauce,  nicely  seasoned  ; 
mix  together  and  add  1 tablespoonful  of  cream.  Fill  up  centre 
of  border  with  this.  Sprinkle  grated  cheese  on  top,  and  dust 
thickly  with  brown  breadcrumbs. 

A Friend. 
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We  have  always  a Liberal  Stock  on  hand. 


OJ 


SPICED  BEEF. 
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FISH  CAKES. 

Wash  11b.  of  salt  fish,  put  in  cold  water  to  soak  for  3 hours, 
then  place  over  the  fire  in  water  and  bring  to  a boil.  Strain  and 
pick  into  fine  shreds.  To  each  cupful  of  fish  add  1 cupful  of 
freshly  boiled  potatoes,  1 egg,  2ozs.  butter,  1 tablespoonful 
milk,  and  a little  pepper.  Mould  into  cakes,  dip  lightly  in  flour, 
brown  in  butter,  and  serve  very  hot. 

Miss  C.  Booth,  Gildersome. 


meals. 

O 


HOME-MADE  SAUSAGES. 

31bs.  lean  pork,  Ijlbs.  fat  pork,  6ozs.  bread  crumbs,  salt,  pepper, 
sage  and  marjoram. 

Miss  Rawstorn,  269,  Beverley  Road,  Hull. 


SAUSAGE  EGGS. 

Jib.  sausage  meat,  3 hard  boiled  eggs,  beaten  egg  and  bread 
crumbs.  Shell  the  eggs  and  coat  them  with  the  sausage,  :gg 
and  crumb  them,  and  fry  in  smoking  hot  dripping  till  well 
browned.  Cut  in  half  and  garnish  with  cress  and  serve  with 
tomato  sauce. 

A Friend. 

BAKED  STEAK. 

21bs.  steak.  Jib.  haricot  beans,  Ij  pints  water,  1 onion  (sliced), 
4 tomatoes,  seasoning.  Soak  the  beans  overnight,  and  before 
cooking  wash  them  well,  put  into  a deep  baking  pan  with  the 
water,  the  sliced  onion,  and  1 tablespoonful  of  salt.  Put  the 
cover  on  and  place  the  pan  in  the  oven.  When  it  boils  put  in 
the  steak.  Cover  again  and  let  it  cook  slowly  for  2 hours. 
Half-an-hour  before  serving,  add  a layer  of  sliced  tomatoes. 
Serve  on  a hot  dish  with  sippets  of  fried  bread  round. 

A Friend. 
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We  cannot  VALUE  LAND, 
hut  we  shall  greatly  Value  a 
visit  to  our  Showrooms,  so 
that  we  can  draw  your  atten- 
tion to  the  splendid  Value 
we  give  in  China  and  Glass 
of  every  description. 

TOBY  JUGS. 

Ipt,  - 1/3,  2pts.  - 1/6,  3pts.  - 2/3. 


Owr  Only  Address  is  ..  . 

BAYNES  & CO., 

1 7,  Northgate,  Wakefield, 

Where  we  keep  an  immense  stock  of  all  the 
best  makes,  and  invite  your  inspection.  ::  :: 


Our  stoneware  FOOTWARMER 
Everyone  : : 

Appreciates  ! 


li  pints.  2 pints. 

1/3  1/6 


3 pints.  4 pints.  6 pints. 

1/9  21-  2/6 


Special  Cot  Shape,  pints 


N.B. — We  shall  have  a special  variety  for  Xmas  Presents. 


DELIGHTFUL  1 

SEMI-PORCELAIN  DINNER  SERVICE 
in  Canton  Blue. 

54  pieces  - - 22/6  only. 


And  a hundred  others  from  10/9  to  £10. 
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BEEF  AND  HAM  ROLLS. 

Jib.  raw  beef  steak,  ilb.  raw  ham.  Put  these  through  the 
mincing  machine  two  or  three  times.  Add  2ozs.  bread  crumbs, 
salt,  pepper,  mace  and  cayenne  to  taste,  and  a little  nutmeg. 

; Mix  all  together  with  one  well  beaten  egg.  Shape  like  a roly- 
poly  pudding.  Put  in  a cloth  and  boil  quickly  for  Ij  hours. 
Do  not  remove  the  cloth  until  cold,  then  glaze  or  cover  , with 
brown  crumbs. 

A Friend. 

MEAT  ROLL. 

21bs.  beef  steak,  11b.  ham.  Jib.  bread  crumbs,  2 eggs,  pepper, 
salt  and  marjoram  to  taste.  Grind  the  steak  and  ham  raw,  then 
mix  all  ingredients  together  well,  make  into  a thick  roll  and 
wrap  in  a greased  paper,  then  wrap  again  in  a cloth  and  boil 
2 hours. 

Mrs.  Marriott. 

BEEF  ROLL  (Cold). 

11b.  beef  steak,  Jib.  fat  smoked  bacon  or  ham.  Jib.  fine  white 
bread  crumbs,  1 egg,  J a grated  nutmeg,  salt  and  pepper.  Put 
the  beef  and  bacon  twice  through  the  mincing  machine,  mix  all 
the  ingredients  well  (with  the  hands),  shape  like  a thick  sausage, 
tie  up  in  a cloth  and  boil  for  3 hours.  When  cold  glaze  or  sift 
fine  brown  crumbs  over  it. 

Mrs.  J.  L.  Lee,  St.  John’s,  Wakefield. 
MACARONI  WITH  MEAT  MOULD. 

fl 

Ingredients. — Jib.  minced  beef.  Jib.  bread  crumbs,  2ozs. 
macaroni,  loz.  minced  suet.  Method. — Boil  macaroni  in  salted 
water  for  a few  minutes,  drain,  cover  with  stock,  simmer  until 
cooked.  Cut  half  of  it  up  small  and  mix  with  other  ingredients, 
add  pepper  and  salt.  Put  in  a mould,  steam  20  minutes.  Turn 
out,  and  arrange  round  other  portion  of  macaroni,  thoroughly 
' heated.  Note. — The  cost  for  dishes  of  this  kind  cannot  be 
estimated,  their  ingredients  are  obtained  from  left-over  dishes 
' and  small  portions  of  the  useful  articles  a good  housekeeper 
always  has  to  hand  in  her  store  cupboard.  Success  with  dishes 
of  this  class  will  reveal  the  economical  cook. 

A Friend. 
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J.  OLDERSHAW, 

Family  Hosier,  6looer,  and  Practical 
$l)irt  maker. 


Latest  Designs  in  NECKWEAR  as  produced. 

We  make  a Special  cui^e>  MA<ien«A  guarantee  a 

Feature  of  bllirtS  tO  Measure  Perfect  Fit. 

Half  Hose,  Knitted  Hose,  Reliable  Makes  in  Hosiery. 
MUFFLERS.  Telephone  341.  DRESSING  GOWNS. 


17,  Westgate,  Wakefield. 


•«> 


TLbc  Mew  Cafd 


! ! 

Bell  Bennett, 


©rnamental  (Confectioners, 
UGleJi&ina  dafte  fB>afters  an&  pastry  doohs, 


wo,  KIRKGATE, 
WAKEFIELD.  :: 


Savouries. 


o 

TO  STEW  PIGEONS. 

Quarter  and  cut,  then  put  some  claret  with  a bunch  of  sweet 
herbs  to  them,  a clove  or  two  of  garlic,  4 cloves  stuck  in  an 
onion,  and  1 blade  of  mace.  Stew  them  till  tender,  then  stir 
the  yolks  of  3 eggs  and  1 tablespoonful  of  vinegar  well  together. 
Mix  with  the  pigeons  and  serve. 

A Friend. 

COLD  CHICKEN  WITH  SAUCE. 

Wrap  and  tie  the  chicken  in  a piece  of  greased  paper,  and  put 
it  into  a pan  with  enough  milk  and  water  to  cover  it  well.  Into 
the  pan  put  a carrot,  turnip,  and  onion,  cut  in  quarters,  a bunch 
of  herbs,  and  loz.  of  bacon.  Add  about  10  peppercorns  and  a 
little  salt.  Let  all  simmer  gently  for  about  1 hour,  then  take 
out  the  chicken,  remove  the  paper,  and  strain  the  stock  into  a 
basin.  Let  both  bird  and  stock  cool  a little.  Then  cut  the 
chicken  into  small  joints  and  skin  them.  To  make  the  sauce, 
melt  Ijozs.  of  butter  in  a pan,  stir  in  loz.  of  flour,  and  add  the 
chicken  stock,  from  which  all  grease  should  be  removed.  Stir 
till  it  boils.  Then  melt  4 sheets  of  gelatine  in  4 tablespoonfuls 
of  hot  water,  and  strain  it  into  the  sauce,  which  must  be  rather 
highly  seasoned.  Arrange  the  chicken  on  a nice  bed  of  salad, 
and  pour  the  sauce  smoothly  over  each  piece.  Garnish  with 
parsley  and  beetroot,  and  put  a border  round  of  sliced  cucumber. 

A Friend. 

SALMI  OF  PIGEONS. 

2 or  3 pigeons,  f pint  brown  stock,  3 cloves,  1 mushroom,  1 
teaspoonful  cornflour,  salt,  bouquet  of  herbs,  1 onion,  1 tomato, 
loz.  butter,  1 wineglass  sherry,  pepper.  Half  roast  birds,  cut 
neatly  into  four,  trim  and  remove  the  skin.  Make  butter  hot  in 
a stew  pan,  add  sliced  onion,  mushroom,  tomato,  herbs,  cloves  and 
skin,  and  fry  all  in  it.  Add  stock  and  simmer  for  half-an-hour, 
then  strain  it.  Mix  cornflour  with  cold  water,  pour  the  gravy 
on  it,  season,  return  to  the  stew  pan  and  bring  to  the  boil,  stir 
all  the  time.  Place  pigeon  in  it  and  simmer  very  gently  half-an- 
hour.  Add  sherry,  then  dish  up  joints  of  birds  round  a centre  of 
mushroom  puree,  placed  on  a crouton  of  fried  bread.  Pour 
gravy  round.  Puree  of  Mushrooms. — ilb.  mushrooms,  loz. 
butter,  2 tablespoonfuls  bread  crumbs,  salt,  pepper.  Peel  and 
wash  mushrooms,  chop  finely  and  fry  them  in  the  butter. 
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Cljief  ©fSces: 

BRADFORD:  26,  KIRKGATE. 
LEEDS  : 58,  BOAR  LANE. 
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Cover  pan  for  a few  minutes  after  frying,  then  add  bread- 
crumbs and  seasoning.  When  crumbs  have  swelled  the  puree 
is  ready.  The  crouton  of  bread  should  be  Ijins.  thick  before 
frying. 

M.  Swire. 


SARDINES  ON  TOAST  (BUTTERED). 

Some  fried  or  toasted  fingers  of  bread,  some  sardines,  4 yolks 
of  eggs,  4oz.  butter,  a little  made  mustard,  1 teaspoonful 
Tarragon  vinegar,  1 teaspoonful  ordinary  vinegar.  Put  the 
yolks  in  a pan  with  the  other  ingredients,  the  yolks  well 
whipped.  Stir  over  the  fire  until  it  thickens,  but  must  not  boil. 
Make  the  sardines  hot  in  the  oven,  lay  each  on  a finger  of  fried 
bread.  Pour  the  sauce  over  and  garnish  with  green. 

Miss  Bell,  Harrogate. 

NEAPOLITAN  CROQUETTES. 

Take  equal  quantities  of  cooked  macaroni,  tongue,  and  chicken, 
cut  all  into  neat  small  dice,  mix  them  in  a saucepan  with 
enough  thick  white  sauce  to  bind  them,  and  to  each  4lb.  of 
mixture  add  the  yolks  of  2 raw  eggs,  and  2 tablespoonfuls  of 
grated  Parmesan  cheese.  Season  well,  and  after  thoroughly 
heating  to  set  the  eggs,  turn  on  to  a flat  dish  to  cool.  Shape 
into  cork-shaped  balls,  egg  and  bread  crumb,  and  fry  in  hot  fat. 
Serve  very  hot  and  hand  with  them  tomato  sauce. 

Mrs.  Baker,  Harrogjate. 

DAINTY  DISH  OF  SCALLOPED  EGGS  AND  TOMATOES. 

Cut  tomatoes  in  two  across  the  middle,  take  out  seeds,  then 
bake  in  a little  butter  for  about  10  minutes,  with  a little  salt 
and  pepper.  Poach  eggs,  double  as  many  as  you  have  tomatoes, 
with  a little  salt.  Then  place  on  a board  and  cut  edge  with  a 
scalloped  tart-cutter,  and  place  on  the  top  of  tomato  with  a tiny 
bit  of  parsley  sprinkled  on  each.  Boil  seeds  in  stock  or  water 
and  allow  one  tablespoonful  of  gravy  for  each  person. 

Anonymous,  Wakefield. 


HAM  SANDWICHES. 

Take  very  thin  slices  of  bread  and  butter.  Chop  finely  3 table- 
spoonfuls of  cooked  ham.  For  each  tablespoonful  add  the  hard 
boiled  yolk  of  an  egg,  1 teaspoonful  of  chopped  parsley,  i of  a 
teaspoonful  of  dry  mustard  and  1 tablespoonful  of  warm  butter. 
Pound  these  ingredients  well  together  and  make  into  sandwiches. 

Mrs.  Wm.  Huggan,  Leeds. 
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fJigh-Class  Tailoring  at 

Reasonable  Charges. 


Zambrene  : : 

Weatherproofs. 


7or  £adie$  . . 
for  6entiemeii 


Sold  hy— 

R.  P.  GREEN, 

TAILOR  & COSTUMIER, 

16,  KIRKGATE,  WAKEFIELD. 


<S>  R.  P.  Green, 

£adk$'  $ 6entkiiieii's  Cailor, 

16,  Upper  Kirk  gate,  : : Wakefield. 


SPECIALIST  IN 

^ Caaies’  Callorlna. 


JF  you  have  any  difficulty  in  getting  a satisfactory 
fit^  a Trial  Order  is  solicited 
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CALF’S  SWEETBREADS  (WITH  GREEN  PEAS). 

2 or  3 calf’s  sweetbreads,  3ozs.  bread  crumbs,  i peck  peas 
(or  according  to  time  of  year),  2 or  3ozs.  butter,  1 egg,  salt  and 
pepper  to  taste.  Soak  the  sweetbreads,  wipe  and  drop  into 
boiling  water  for  a few  minutes,  lift  out,  dry,  cut  in  half, 
season,  brush  over  with  egg,  and  roll  in  the  crumbs.  Make 
the  butter  hot  and  fry  in  it  the  sweetbreads  on  both  sides,  dish, 
pour  over  the  butter  and  garnish  with  the  peas,  puree  of 
spinach  or  mixed  vegetables. 

Miss  M.  Wade. 

BONED  TURKEY  OR  CHICKEN. 

Boned  turkey  (about  121bs.)  or  large  chicken,  21bs.  sausage,  1 
tablespoonful  chopped  parsley.  Mode. — After  turkey  is  boned 
(the  poulterer  will  do  it  for  you)  place  bird  on  a board,  stitch  up 
holes  where  legs  are  cut  off,  mix  sausage  meat  (taken  out  of 
skins)  with  parsley,  cut  thick  part  of  leg  in  2 pieces,  wrap  round 
each  portion  of  leg  a i of  the  sausage  (having  sprinkled  a little 
pepper  and  salt  on  it),  place  at  end  of  bird,  then  in  middle  2 
portions  side  by  side,  with  any  loose  pieces  from  wings,  &c. 
Put  last  portion  in  neck  part  and  sew  up,  then  tie  in  shape 
with  broad  tape,  roll  in  a pudding  cloth  and  boil  2i  hours  (or 
according  to  size)  in  water,  with  the  bones  and  a large  onion 
added.  Allow  it  to  cool  in  pan.  Take  out  and  cover  with 
glaze  or  bread  crumbs.  When  serving,  place  round  dish  cut 
slices  of  lemon  and  pieces  of  parsley  or  sliced  boiled  beetroot. 
Makes  a small  turkey  go  further  for  luncheon  or  supper. 

Miss  F.  Wade. 

GOOD  RABBIT  PIE. 

1 rabbit,  lib.  sausage  (cut  in  two,  boiled  10  minutes  first),  2 
hard  boiled  eggs.  Cut  up  rabbit  into  suitable  pieces,  dip  into 
plate  both  sides  (l  tablespoonful  flour,  1 teaspoonful  salt  and  a 
little  pepper  mixed  up)  and  place  in  bottom  of  fairly  deep  pie 
dish,  place  sausage  in  between,  with  eggs  cut  in  slices  on  top. 
Put  on  a medium  pastry  crust,  after  filling  dish  half  full  with 
stock  or  water,  in  which  a tiny  onion  has  been  boiled  and  taken 
out.  Serve  extra  thick  gravy  in  sauce  boat.  Beef  steak  and 
kidney,  or  veal  and  ham  make  a good  pie  done  in  the  same  way. 

A.N. 


MACARONI  CHEESE. 

Joz.  Brown  & Poison’s  Patent  Corn  Flour,  4ozs.  cooked 
macaroni,  3ozs.  grated  cheese,  4 pint  milk,  ioz.  butter,  i tea- 
spoonful mustard,  salt  and  pepper.  Blend  the  corn  flour 
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F.  K.  PERKIN  & SONS, 

The  City  Time  Baii, 

WAKEFIELD, 

Watchmakers,  Jewellers  & Silversmiths, 

fiiiiiiiiiimmiiiiiiiiiiMiiMiiiiiiimiiiiiiiiiiiiiiiiiiiiimiiiiiiiMiiiiiiiiiiiiiiiiiimiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiii 

Cfte  R<u)  tDermos  flask, 


iiiiiiiiiiiiniiiiiiiimiiiiiiimiiimiiiimiimiiiiiiiiiiiiiiiiiiiimiiiiiiiiiiiMiiiiiiiiiiiiiiiiimmiiiiiiiiiiiiiiiiiiiiiiiiiiiimi 

Have  always  a Good  Stock  of 
Goods  suitable  for 

Wedding  <S-  other  Presents. 
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smoothly  with  the  milk,  and  boil  for  three  minutes.  Cut  the 
macaroni  into  neat  pieces  and  stir  in,  add  the  grated  cheese, 
butter  and  seasonings,  mix  well  together,  pour  in  a greased  pie 
dish  and  bake  for  ten  or  fifteen  minutes  in  a quick  oven.  Serve 
very  hot. 

A Friend. 

SAVOURY  ROLL. 

lib.  beef  steak,  Jib.  lean  ham,  ilb.  bread  crumbs,  seasoning  to 
taste,  pepper,  salt,  cayenne,  mustard,  3 fresh  eggs.  Put  beef 
and  ham  through  mincing  machine,  add  bread  crumbs  and 
seasoning,  beat  eggs  well  and  mix  altogether.  Then  tie  up  in 
a cloth  and  boil  4 hours,  or  put  into  moulds  and  steam  4 hours. 
Turn  out  when  cold  and  glaze  with  Lazenby’s  sauce  or  cover 
with  dried  bread  crumbs. 

A Friend. 


STUFFED  TOMATOES. 

6 tomatoes,  ioz.  butter,  2 tablespoonfuls  bread  crumbs,  1 table- 
spoonful minced  ham,  1 teaspoonful  parsley,  seasoning.  Cut  a 
small  hole  in  the  tomatoes  and  remove  the  seeds.  Melt  the 
butter  in  a pan,  add  the  ham,  parsley,  crumbs  and  seasoning. 
Fill  the  tomatoes,  place  the  lid  on  the  top,  and  bake  15  minutes. 

H.B. 


TOMATO  PASTE  (Delicious  for  Tea). 

3 medium  tomatoes,  1 fresh  egg,  piece  of  butter  (size  of  walnut). 
Melt  butter  in  brass  pan  over  slow  fire,  peel  tomatoes,  cut  up 
fine  into  butter,  stir  well  for  few  minutes,  beat  egg,  pour  into 
mixture  in  pan,  stirring  well  until  mixture  thickens  slightly 
(about  5 minutes),  season  to  taste.  Pour  into  glass  dish,  ready 
for  use  when  cold. 

Mrs.  A.  Mitton. 


BANANA  FRITTERS. 

ioz.  Brown  & Poison’s  Paisley  Flour,  3ozs.  ordinary  flour, 
3 bananas,  loz.  sugar,  a little  milk.  Measure  out  ingredients. 
Mix  the  dry  ingredients  together,  add  sufficient  milk  to  make 
into  a very  thin  paste.  Cut  the  bananas  into  small  pieces,  dip 
them  into  the  batter,  fry  in  plenty  of  smoking  hot  fat,  and  drain 
on  paper.  Serve  hot  on  a napkin  with  sugar  dusted  over. 

A Friend. 
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Telephone  7X. 


«1  S.  COPE,  >> 

J7AMILY  GROCER, 

SAVILE  STREET,  WAKEFIELD. 


J^gent  for  W.  & A,  Gilbey's 
Wines  and  Spirits.  . . . 

ll  Orders  received  by  tele- 
phone or  post  shall  have 
prompt  attention 

p amities  waited  upon  if  desired. 


FRESH  • ROASTED  • COFFEE. 

Pure,  1/8  per  lb. 

Mixed  with  Chicory,  1/6,  1/4,  and  I/-  per  lb. 
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Sauces,  Pickles,  Sc. 


o 


A GOOD  SAUCE. 

Vinegar  2 pints,  port  wine  i pint,  cayenne  Joz.,  walnut  ketchup 
1 gill,  essence  of  anchovies  2ozs.,  mushroom  ketchup  1 gill, 
and  6 cloves  of  garlic.  Let  it  stand  three  days.  Strain,  bottle, 
and  cork  closely. 

Mary  Tull. 


A GOOD  SAUCE. 

Vinegar  2 pints,  port  wine  i pint,  cayenne  pepper  ioz.,  walnut 
ketchup  1 gill,  mushroom  ketchup  1 gill,  essence  of  anchovies 
2ozs.,  6 cloves  of  garlic.  Let  it  stand  for  two  or  three  days, 
then  strain,  bottle,  and  cork  closely. 

' A Friend. 


WESTPHALIENNE  SAUCE. 

Put  in  a stewpan  i a carrot  sliced,  J onion,  a little  thyme, 
parsley,  and  bay  leaf,  4 cloves,  12  peppercorns,  i gill  of 
vinegar,  a tablespoonful  of  red  currant  jelly.  Let  the  whole 
simmer  until  reduced  to  one  half,  then  add  a tablespoonful  of 
Worcester  sauce,  a tablespoonful  of  Harvey  sauce,  put  through 
a tamis.  An  excellent  sauce  for  cold  meat. 

A Friend. 


TOMATO  SAUCE. 

Take  81bs.  of  tomatoes,  cut  them  up  in  an  enamelled  pan  with 
2 quarts  of  best  vinegar,  21bs.  sugar,  ilb.  salt,  2ozs.  of  white 
spice,  loz.  of  white  pepper,  2 teaspoonfuls  of  cayenne,  and  6 
large  onions.  Boil  altogether  for  3 hours  and  strain  through  a 
sieve  when  cold. 

Mrs.  Bywater,  Ings  Road. 


DUTCH  SAUCE  (For  Fish). 

Prepare  i a pint  of  “ melted  butter  ’*  by  mixing  a little  flour 
with  milk,  and  adding  the  rest  of  the  milk  boiling.  Then  boil 
up,  add  a small  piece  of  butter  the  size  of  a walnut,  the  yolk  of 
an  egg  (well  beaten),  salt,  and  cayenne,  stirring  the  whole  time. 
Drop  gradually  into  it  1 dessertspoonful  of  salad  oil  (this  may 
be  omitted),  and  last,  in  drops  also,  add  1 dessertspoonful  of 
distilled  vinegar.  Serve  very  hot. 

Mrs.  Percy  W.  Hirst. 
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PIANOS  ! PIANOS  ! ! PIANOS  ! ! ! 


You  want  the  Best.  ETeryone  wants  the  Best.  1 have  THE  Best 

ENGLISH  AND  FOREIGN  PIANOS 


By  all 

the  Best  Makers, 
including — 

BECM  STEIN, 

Broadwooo, 

Brinsmbao, 

COI-I-ARD, 

Kaf>s. 

Wal^oemar. 


You  Save 


Sweetest ! 
Clearest ! 
Loudest ! 
Hicm, 
JVIellow 
Tone. 

jr 

WRITE  FOR 
LISTS. 


Buying  at 

The  RIGHT  PLACE  for  The  RIGHT  PIANO  at  The  RIGHT  PRICE. 


J.  DUNNILLS, 


Best  Terms,  Cash  or  Easy  Payments,  at 

WESTGATE  & CHEAPSIDE, 

WAKEFIELD. 


TUNING  A SI=»ECIALITY. 


purvegoc  to  1b. /IR.  XLbc  (Slueeiu 

Charles  Hagenbach. 

Caterer  and  ::  :: 

CONFECTIONER, 

28.  NORTHGATE.  and  76.  KIRKGATE. 
WAKEFIELD.  


NOTED  FOR  . . . 

PORK  PIES.  ::  ::  POTTED  MEATS. 
PURE  MALT  BREAD,  and 
HIGHEST  CLASS  OF  CONFECTIONERY. 


TELEPHONE  43, 
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BREAD  SAUCE. 

ilb.  bread  crumbs,  1 pint  milk,  loz.  butter,  1 small  onion, 
pepper  and  salt  to  taste.  Simmer  the  onion  in  the  milk,  then 
pour  it  over  the  bread  crumbs,  etc.  3 or  4 cloves  may  be  used 
(if  liked),  and  2 tablespoonfuls  of  cream  added  with  the  butter, 
but  should  not  be  allowed  to  boil ; it  is  better  added  in  the 
sauce  boat,  then  this  cannot  occur. 

A Friend. 


PICKLED  WALNUTS. 

To  about  100  nuts  allow  11b.  salt  and  sufficient  water  to  cover. 
The  nuts  must  first  be  well  pricked.  Let  them  remain  in  the 
brine  9 days,  changing  the  brine  on  the  5th  day.  On  the  9th 
day  drain  off  and  put  on  dishes,  place  in  the  sun  until  they 
become  black,  which  will  be  in  2 or  3 days.  Place  in  jars  but 
do  not  quite  fill  them.  Boil  sufficient  vinegar  to  cover  them, 
with  about  2ozs.  allspice  and  nearly  loz.  ginger  for  about  10 
minutes,  and  pour  it  hot  over  the  walnuts. 

M.  F.  Rusby,  The  Homestead,  Thornes. 

APPLE  AND  TOMATO  CHUTNEY. 

12  large  apples  (peeled,  cored  and  cut  up),  12  tomatoes  (cut  up), 
ioz.  cayenne,  11b.  raisins  (stoned  and  cut  up),  4oz.  garlic,  3ozs. 
salt,  fib.  moist  sugar,  loz.  ginger  (bruised  and  tied  in  muslin), 
1 pint  white  vinegar.  Put  all  in  a stew  pan  and  boil  until 
reduced  to  a pulp.  When  cold  it  is  ready  for  use.  Will  keep 
for  sometime  put  into  jars  and  carefully  covered. 

Miss  L.,  Wakefield. 


PICKLED  PLUMS. 

71bs.  lump  sugar,  3 gills  vinegar,  1 stick  cinnamon,  cloves  to 
taste.  Boil  all  together  for  4 minutes,  then  add  81bs.  plums. 
Boil  again  together  for  8 minutes. 

A Friend. 


GOOSEBERRY  CHUTNEY. 

lib.  Demerara  sugar,  8ozs.  castor  sugar,  11b  salt,  ilb.  garlic, 
ilb.  onions,  ilb  mustard,  lib.  stoned  raisins,  ioz.  cayenne  pepper, 
4lb.  sultanas,  2 pints  vinegar,  4 stone  gooseberries.  Stew  gently 
the  gooseberries  in  a little  vinegar  until  tender,  then  bruise 
with  wooden  spoon.  Pound  the  onions  and  garlic,  chop  raisins, 
and  when  berries  are  cold,  mix  all  together  with  the  hands. 
Tie  well  down  in  jars. 

Mrs.  Green. 
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Tel.  368. 


•*A 


% 


»/|>e 


«3fc 


»A 


ce/ 


FRANK  FIRTH. 

36oot  and  Sboe  Specialist. 


175  & 177,  Kirkgate,  and 
Central  Stores,  Boro-  Market. 
Wakefield. 


/ 


Repairs  1 


s9»'' 


For  Real  Value  and 

(<3 

True  Tea  Flavour! 

0 

TRY  THE 

/C/csA  Cafe  • • 

E3 

::  10,  BULL  RING. 

EH 

•mb 

Proprietors — C.  E.  TAYLOR  & CO.,  Ltd. 
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GOOD  SALAD  MIXTURE  (Without  Oil). 

Boil  an  egg  15  minutes  (if  fresh),  place  in  cold  water  to  get 
thoroughly  set.  Mix  yolk  with  i teaspoonful  of  salt  and  i tea- 
spoonful of  mustard  to  a smooth  paste,  then  gradually  add  2 
tablespoonfuls  of  cream  and  1 of  vinegar.  Having  previously 
placed  2 tablespoonfuls  of  moist  sugar  in  a cup  and  covered  it 
with  the  vinegar  to  dissolve.  Having  got  out  all  lumps,  now 
mix  vinegar  and  sugar  with  the  rest,  and  add  piece  of  butter  size 
of  a walnut  (melted  in  the  oven  but  must  not  boil),  mixing 
thoroughly  when  all  together.  Mind  and  see  that  all  lettuce  is 
dried  in  a clothe  or  it  will  spoil  your  salad  dressing  if  left  wet. 

Mrs.  Hirst,  Wakefield. 


Puddinas. 

O 

COLD  GERMAN  PUDDING. 

Make  a semolina  pudding  of  i milk  and  J cream,  no  eggs  or 
butter.  Flavour  it  with  vanilla,  put  a very  little  sugar.  Boil 
it  in  a basin  or  mould.  Cool  it  as  you  would  jelly,  it  must  be 
very  cold  but  not  iced.  Serve  it  with  raspberry  syrup'  in  a 
boat,  or  put  the  syrup  in  the  dish,  but  do  not  pour  it  over  the 
pudding. 

CouNTEPE  Dormer. 

SULTANA  PUDDING. 

6ozs.  flour,  4ozs.  suet,  4ozs.  sultanas,  5ozs.  sugar,  1 teaspoonful 
baking  powder,  1 egg  and  milk.  Put  in  a buttered  basin,  tie  a 
cloth  over  and  boil  four  hours. 

A Friend. 

SUMMER  PUDDING. 

Mix  the  weight  of  2 eggs  in  flour,  sugar,  and  butter  (previously 
creamed),  add  1 teaspoonful  of  baking  powder,  add  2 well- 
beaten  eggs,  and  continue  beating  all  the  mixture.  Stew  any 
kind  of  fresh  fruit  in  the  ordinary  way  and  when  cold  put  into 
a pie  dish.  Pour  the  mixture  gently  on  to  the  fruit  and  bake 
in  a moderate  oven  for  30  minutes.  Serve  hot  or  cold. 

Mrs.  E.  Walker,  The  Gables,  Pudsey. 
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Contractors 
to  His  Majesty's 
Government. 


TELEPHONE 

189. 


Alfred  Oakes  & Son, 


Hot  Water,  Sanitary, 

Gas  Engineers  & Machine  Makers, 

118,  Westgate.  Wakefield. 


I.  G.  WALLIS, 

THE  HOSIER, 

(Established  1842)^  ::  :: 

Cross  Square,  ::  Wakefield. 


All  kinds  of  Plain  and  Fancy  Stockings  and  Socks.  Scotch 
and  English  Underwear  of  proved  reliability.  Hand -loom 
woven  Flannels.  Shirtings,  Shirts,  and  Pyjamas  (Shirts  and 
Pyjamas  made  to  order). 

Gloves,  Rugs,  Towels,  Haberdashery,  Knitting  Wools,  Irish 
Linen  Handkerchiefs,  Men’s  and  Boys’  Dressing  Gowns. 

jr 

LADIES'  ROOM  (Upstairs). 

Corsets,  Skirts,  and  Underclothing  (flannel,  wincey,  or  flannel- 
ette), Dressing  Gowns  and  Jackets.  Nightdresses  and  Under- 
clothing made  to  order. 

Bgent  for  XaDies'  Cellular  'dnOerclotblng* 


URNEY  PUDDING. 

Take  2 eggs,  their  weight  in  butter  and  flour,  the  weight  of  1 
egg  in  sugar.  Put  the  butter  and  sugar  into  a basin,  and  beat 
to  a cream,  add  the  eggs  (well  beaten),  then  add  the  flour,  in 
which  should  be  mixed  a good  i teaspoonful  of  carbonate  of 
soda.  Mix  till  smooth,  and  add  a tablespoonful  of  strawberry 
or  raspberry  jam.  Pour  into  a buttered  mould,  covered  with 
greased  paper,  and  steam  gently  for  li  hours. 

Mrs.  Walter  Stead,  19,  Troy  Road,  Morley 

FLANSHAW  PUDDING. 

ilb.  flour,  3 or  4ozs.  lard,  4ozs.  sugar,  pinch  of  salt,  2 teaspoon- 
fuls baking  powder,  6 drops  of  any  flavouring.  Beat  up  with 
2 eggs  and  6 tablespoonfuls  of  milk.  Grease  basin  and  put  a 
little  jam  at  bottom,  then  add  the  above  mixture.  Steam  li 
or  2 hours,  turn  out,  and  serve  with  custard  or  sweet  sauce. 

A.  Moorhouse,  Flanshaw. 


GINGERBREAD  PUDDING. 

Jib.  flour,  Jib.  treacle,  Jib.  butter,  ginger  to  taste,  1 teaspoonful 
of  castor  sugar,  1 teaspoonful  of  baking  powder,  1 egg,  J a tea- 
cupful of  milk.  Boil  3 hours  and  serve  with  custard  or  sauce. 

Mrs.  Perkin  Robinson,  Cleevethorpe,  Sandal. 
MOCHA  PUDDING. 

6 sponge  cakes,  2ozs.  butter,  2 yolks  of  eggs,  2ozs.  sifted  sugar, 
4 tablespoonfuls  of  clear  coffee.  Beat  the  butter  to  a cream  and 
add  little  by  little  the  eggs,  sugar  and  coffee,  making  them  into 
a smooth  paste.  Take  a plain  mould  and  arrange  in  the  bottom 
some  of  the  sponge  cake,  then  a layer  of  the  mixture,  then  more 
sponge  cake,  and  so  on  until  the  mould  is  full.  Let  it  stand  in 
a cool  place  for  some  hours,  then  turn  out  and  cover  with 
whipped  cream,  and  decorate  with  blanched  and  cut  almonds. 

Miss  Mabel  Robinson,  Cleevethorpe,  Sandal. 


-FIG  PUDDING. 

Jib.  figs.  Jib.  bread  crumbs,  Jib.  flour.  Jib.  suet.  Jib.  sugar,  I 
egg,  1 teaspoonful  baking  powder,  milk,  a little  salt.  When 
preparing  chop  the  suet  and  figs  finely.  Mix  together  the 
bread  crumbs,  flour,  suet,  sugar,  figs,  baking  powder  and  salt. 
Beat  the  eggs,  add  the  milk,  mix  all  thoroughly  together.  Boil 
2 hours.  Serve  with  sweet  sauc'' 

Mrs.  Grayshon,  Brighouse. 
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J.  L CHAPLIN  & SON, 


^frarmafttitkal  • Cl^mists, 

Opposite  the  Corn  Exchange,  Wakefield. 

Sole  Makers  of  the  well-known  Wakefield 
Cough  Remedy,  CHAPLIN’S  

Balsam  of  Aniseed  & Liquorice 

Sold  in  Bottles,  1/-  and  2/-  each. 

I I 

CHAPLIN’S  Own  Make  of 

High-class  Flavouring  Agents 

LEMON,  ALMOND,  VANILLA,  RATIFIA,  &c. 

ALSO 

Chaplin’s  Liquid  Cochineal  , 

A very  fine  Colouring  Agent  for  culinary  purposes.  * 

**  All  sold  in  6d.  and  1/-  Bottles. 
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SNOWDEN  PUDDING. 

4ozs.  bread  crumbs,  3ozs.  suet,  4ozs.  raisins,  loz.  ground  rice, 
3ozs.  castor  sugar,  3 tablespoonfuls  of  marmalade,  2 eggs,  2 
tablespoonfuls  milk,  pinch  of  salt.  Put  dry  ingredients  into  a 
basin,  beat  eggs,  add  marmalade  and  beat  together.  Pour  on 
to  dry  ingredients  and  mix  thoroughly.  Steam  3 hours. 
Arrange  raisins  in  a pattern  in  a greased  basin,  and  cover 
pudding  with  greased  paper. 

F.  H.  Bunter. 

EMPRESS  PUDDING. 

The  weight  of  2 eggs  in  flour  and  butter,  the  weight  of  1 in 
sugar.  Beat  butter  and  sugar  to  a cream,  add  the  eggs  (well 
beaten),  3 tablespoonfuls  of  marmalade,  and  1 teaspoonful 
carbonate  of  soda.  Steam  2 hours. 

Mrs.  W.  E.  Blakey,  Wakefield. 

EXCELLENT  SEASON  PUDDING. 

Ijlbs.  onions,  slightly  boiled  and  chopped,  1 small  basin  of 
bread.  Jib.  suet,  2 eggs,  1 tablespoonful  of  chopped  parsley, 
butter,  salt  and  pepper  to  taste,  1 tablespoonful  flour  and  1 of 
oatmeal,  the  latter  (if  coarse)  to  be  soaked  in  milk.  Thyme, 
sage  and  marjoram  if  liked. 

A Friend. 

FAVOURITE  PLUM  PUDDING. 

lib.  suet,  11b.  currants,  ilb.  Valencias,  |lb.  Sultanas,  lib.  sugar, 
6 eggs,  Jib.  candied  peel,  fib.  bread  crumbs.  Jib.  flour,  1 tea- 
spoonful salt.  If  liked,  Joz.  of  mixed  spice.  Chop  the  suet 
and  put  into  flour  and  crumbs,  stone  the  raisins  and  cut  in  half, 
cut  peel  fine,  mix  all  well  into  flour,  &c.,  then  add  eggs  (well 
beaten)  with  1 gill  of  milk  and  mix  well  together.  Put  in 
buttered  basins  or  moulds  and  boil  5 or  6 hours.  Boil  2 or  3 
when  required  for  use.  Sufficient  for  3 nice  sized  ones. 

A Friend. 


BOILED  SPONGE  & APPLE  PUDDING. 

Good  cooking  apnles,  4jozs.  flour,  2ozs.  butter,  2ozs.  sugar, 
1 egg,  1 teaspoonful  baking  powder.  Rub  the  butter  into  the 
flour,  add  the  sugar  and  baking  powder,  then  add  the  egg,  well 
beaten.  Roll  out  this  paste  and  line  a small  plain  mould,  fill 
with  sliced  apples,  sweeten,  and  flavour  with  lemon  peel. 
Cover  over  with  the  paste  and  steam  for  2 hours.  Serve  with 
custard  or  sweet  sauce. 

Mrs.  Younge, 
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SUMMERS  & CO 


Costumiers,  Furriers,  and 
Linen  Drapers. 


FURS,  FUR  COATS. 

MOTOR  COATS,  COSTUMES. 
MILLINERY,  DRESSES,  BLOUSES, 
CORSETS,  UNDERCLOTHING. 

HOSIERY,  GLOVES,  FANCY  NECKWEAR. 
HOUSEHOLD  LINENS,  CURTAINS. 
DOWN  QUILTS,  BLANKETS, 

Etc.,  Etc. 


High-class  Dressmaking  a 
Speciality. 


2,  Silver  Street,  Wakefield. 

(Telephone  256). 
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WELSH  PUDDING. 

Cut  Joz.  of  leaf  gelatine  in  small  pieces,  pour  over  it  a gill  of 
milk  and  let  it  stand  half -an -hour,  then  put  it  in  a saucepan, 
stir  over  fire  till  melted.  Beat  the  yolks  of  3 eggs  till  light, 
stir  them  in  the  milk  and  gelatine  and  stir  until  the  custard 
thickens.  Turn  into  a bowl  and  add  a gill  of  pineapple  juice 
and  a little  pineapple  cut  into  small  dice  and  3 tablespoonfuls 
of  sugar.  Beat  the  whites  of  the  3 eggs  to  a stiff  froth  and 
stir  thoroughly  in.  Pour  into  a wet  mould  and  turn  out  when 
set. 

Mrs.  Fielding,  Maida  Vale,  W. 

VANILLA  SPONGE. 

2 breakfastcupfuls  of  milk,  Joz.  gelatine,  1 teacupful  sugar, 

3 eggs.  Put  milk,  sugar,  and  gelatine  in  a saucepan,  make 
lukewarm,  put  in  the  yolks  of  eggs  (well  beaten).  Stir  till  it 
boils,  then  add  white  of  eggs  (well  whisked).  Flavour  with 
vanilla  and  put  in  mould. 

Mrs.  F.  N.  Jackson,  St.  Albans. 

ORANGE  MOULD  CREAM, 

6 oranges,  1 lemon,  loz.  gelatine,  Jib.  lump  sugar,  J pint  cream. 
Rasp  part  of  the  oranges  with  the  sugar.  Take  the  juice  of 
oranges  and  lemon,  and  make  up  with  water  to  2 pints.  Put 
the  sugar  and  liquid  into  a pan  and  as  soon  as  warm,  add  loz.  of 
gelatine  and  bring  to  a boil.  Stir  until  dissolved,  strain  through 
muslin  and  leave  to  cool.  When  just  beginning  to  set,  whisk 
up  the  cream  and  add.  Whisk  till  cold  and  put  into  a wet 
mould. 

Mrs.  D.  F.  Parker. 

JUBILEE  FRUIT  MOULD. 

11b.  raspberries,  lib.  red  currants,  cover  with  water  and  Jib. 
sugar.  Cook  in  a stew  jar.  Cut  thin  slices  of  bread  and  place 
round  buttered  mould,  with  one  in  the  bottom,  filling  up  corners 
with  tiny  pieces.  Pour  in  hot  stewed  fruit.  If  it  does  not  fill 
mould,  fill  in  with  small  pieces  of  bread.  Now  place  slice  of 
bread  on  top,  filling  in  with  tiny  pieces.  Put  in  as  much  juice 
as  it  will  hold  and  place  plate  on  top  to  cause  all  to  soak  well. 
Any  juice  left  over  pour  round  dish  when  turned  out.  Serve 
with  cream  or  custard. 

Mrs.  Hirst. 

YORKSHIRE  PUDDING. 

3 heaped  tablespoonfuls  of  flour,  2 eggs,  1 pint  milk  and  water, 
a pinch  of  salt. 
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A Friend. 


A Successful  Grocer 


must  have  a complete  knowledge  of  the  markets,  he 
must  be  a judge  of  the  produce  he  buys,  and  he 
must  know  how  to  store  that  produce  when  he  has 
bought  it. 

Perhaps  this  does  not  sound  very  difficult,  but  this 
knowledge  can  only  be  obtained  in  a num^r  of  years 
dealing  with  things  in  their  season. 

We  have  been  in  business  a long  time— using  this 
knowledge,  and  consequently  our  business  continues  to 
increase. 

We  would  like  to  number  you  among  our  customers. 


WEBSTEB  BDOTHEDS, 
Kirkgate  & Westgate.  :: 


LECHE  CREAM. 

ilb.  macaroons  soaked  in  a wine  glass  of  sherry,  1 pint  of  milk. 
Beat  2 eggs  in  a basin,  mix  a tablespoonful  of  flour  in  a little 
water,  1 tablespoonful  of  sugar,  and  add  to  the  milk.  Stir  till 
it  boils,  then  add  the  eggs  and  boil  3 minutes.  To  be  eaten 
cold. 

Mrs.  Riding,  Wakefield. 


GOOSEBERRY  SPONGE. 

Soak  ioz.  of  gelatine  in  half  a cupful  of  cold  water  for  1 hour. 
Cook  1 quart  of  gooseberries  in  a very  little  water  until  soft. 
Press  them  through  a sieve,  and  sweeten  with  half  a cupful  of 
sugar.  Boil  1 cupful  of  sugar  with  1 cupful  of  water  for  20 
minutes.  Add  the  soaked  gelatine  to  the  boiling  syrup  and 
stir  until  it  is  all  dissolved.  Remove  from  the  fire  and  add  the 
gooseberry  pulp.  Turn  into  a bowl  and  set  in  a cool  place. 
Whip  with  an  egg-beater  for  5 minutes  or  until  it  begins  to 
thicken.  Then  beat  in  the  stiffly-whipped  whites  of  4 eggs, 
and  whip  until  it  is  quite  stiff.  Pour  into  wetted  moulds  and 
set  on  ice.  Turn  out  on  a glass  dish  and  serve  with  whipped 
cream. 

A Friend. 


LEMON  PIE. 

Ingredients. — 1 cup  (breakfast)  sifted  sugar,  1 good  sized 
lemon  (rind  and  juice),  1 cup  boiling  water,  yolks  of  3 eggs,  a 
piece  of  butter  (size  of  a walnut).  Method. — Mix  the  above 
, ingredients  and  cook  in  the  saucepan  until  they  thicken.  Cover 
a plate  with  nice  short  pastry,  prick  it  with  a fork  (to  prevent 
it  rising)  and  bake.  Then  put  into  the  baked  pastry,  whip  up 
the  whites  of  the  eggs  with  3 tablespoonfuls  of  fine  sugar,  pile 
on  the  top  of  the  mixture  and  place  in  a hot  oven  to  brown  a 
delicate  golden  colour.  An  American  recipe. 

M.,  Scarbro’. 

QUEEN  OF  PUDDINGS. 

J pint  milk,  2 eggs,  loz.  butter,  2ozs.  sugar,  J pint  bread 
crumbs,  vanilla  flavouring,  2 or  3 tablespoonfuls  jam.  Boil 
milk  with  the  butter,  add  1 tablespoonful  of  sugar  to  the  crumbs. 
Pour  the  milk  over  the  crumbs,  then  add  the  beaten  yolks  and 
flavouring.  Pour  into  a buttered  pie  dish  and  bake  20  or  30 
minutes  until  set.  Then  spread  with  jam  when  cool,  and 
decorate  with  the  beaten  white  of  eggs  and  remainder  of  sugar. 
Put  in  the  oven  till  a pretty  brown  colour. 

A Friend. 
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We  Carerullp  Clean 

Silk  €penina  Dre$$e$. 


They  are  returned  with  all  the  beauty  of 
the  new  material  restored,  and  with 
every  trace  of  dust  and  dirt  removed. 

There  is  no  “ cleaned  ” appearance,  and 
garments  keep  clean,  after  being  treated 
by  our  methods,  as  long  as  when  new.  : : 

The  Prices  are  reasonable.  Ask  for  full 
particulars.  : : : : ; : : : : : : : : : 


JAS.  SMITH  & SONS,  telephone  9Y. 
CDe  Rew  Patent  Drp  Cleaners  S JIrt  Dpers, 

1,  Cross  Square,  WAKEFIELD. 


TELEPHONE  No.  26x. 

C.  W.  DUFFIN, 

successor  to  Mr.  R.  Robson  and 
Messrs.  E.  P.  Shaw  & Co.,  :: 

Pharmaceutical  Chemist  & Optician, 

8,  MARKET  PLACE, 

WA  KEFIELD. 


Good  Selection  of  Cameras  and  : : 
Photographic  Requisites  in  Stock. 
Catalogue  on  Application.  : : : : 
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A TEN  MINUTES  PUDDING. 

1 cupful  flour,  1 cupful  sugar,  1 egg,  1 teaspoonful  baking 
powder.  Mix  all  ingredients  together,  and  bake  in  tin  (or 
mould)  rather  more  than  10  minutes.  Serve  with  custard  and 
fruit. 

A Friend. 


j SOUTHPORT  PUDDING. 

I ilb.  bread  crumbs,  ilb.  apples,  2ozs.  sugar,  1 egg,  pinch  salt, 

I 2ozs.  suet,  loz.  candied  peel,  pinch  nutmeg,  rind  and  juice  J 

lemon.  Mince  the  suet,  apples  and  peel,  mix  with  the  dry 
ingredients,  add  the  beaten  egg  and  rind  and  juice  of  lemon. 
Press  into  a greased  pudding  basin.  Steam  3 hours. 

I A Friend. 

DELICIOUS  SPONGE  PUDDING.  • , 

Beat  2ozs.  butter  to  a cream  with  4ozs.  flour,  add  2 taj  )Tlsp  oon- 
fuls  castor  sugar,  then  loz.  baking  powder  (still  beatm^),  add 
1 egg  well  beaten,  with  a little  milk.  Butter  a plain  rnotild,  put 
in  i cup  jam  with  the  above  mixture  on  top,  tie  down  ’^fid  ‘boil 
or  steam  for  li  hours.  Or  add  jam  after.  The  pudding  rises 
considerably. 

A Friend. 

MARJORIE  PUDDING.  : 

i.' 

1 2 eggs,  3ozs.  sugar,  6ozs.  flour,  3ozs.  butter,  i teaspoonful 

baking  powder,  pinch  salt,  3 tablespoonfuls  jam  or  marmalade. 
Grease  a basin  and  put  the  jam  in  the  bottom.  Beat  the  butter 
and  sugar  to  a cream,  add  alternately  the  flour  and  beaten  eggs, 
^ also  a little  milk  if  the  latter  is  too  stiff,  and  a pinch  salt  and 

W baking  powder.  Pour  the  batter  over  the  jam.  Cover  with 

1 greased  paper.  Steam  li  hours. 

^ H.,  Morley. 

i SAVOURY  PUDDING. 

I fib.  bread  crumbs,  5ozs.  suet,  2 tablespoonfuls  flour,  2 dessert- 

j spoonfuls  oatmeal,  1 dessertspoonful  sage,  3 good-sized  onions 

I boiled  and  chopped,  1 dessertspoonful  parsley,  1 dessertspoonful 

I marjoram,  1 dessertspoonful  thyme,  a little  nutmeg  (grated), 

I 3 eggs,  pepper  and  salt  to  taste,  a little  milk  to  moisten.  Stir 

j well  together  and  bake  in  a brisk  oven  for  about  1 hour. 

! A Friend. 
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For  :: 


Horse  & Cattle  Medicine 

GO  TO 


Wm.  Pollard’S. 

— CHEMIST,  — 

DRUGGIST,  Sc., 

56.  Westgate.  Wakefield. 


Physicians’  Prescriptions  carefully  prepared. 

Patent  Medicines,  Vinegar,  Spice,  Pickles,  Sauces,  &c. 
Oils,  Paints,  Colours,  and  Varnishes. 


Thomas  Ellis. 

Plumber,  : (Bas  anb  Ullater  fitter,  : (Blaster, 
Sanitar?  Engineer,  &c., 

21.  SAVILE  STREET. 

WAKEFIELD. 


Baths,  Lavatories,  & Water  Closets  fixed 
on  the  most  improved  principles.  ::  ::  :: 

Estimates  Free.  Contracts  Net  and  due  on  completion. 
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CLARENCE  PUDDING. 

A nice  supper  sweet.  3 sponge  buns,  1 square  raspberry  fruit 
jelly,  1 pint  cream  and  a little  pink  sugar.  Cut  the  sponge  buns 
into  square  blocks  and  place  into  glass  dish.  Make  the  jelly  as 
directed  on  the  packet,  and  when  cool  pour  over  the  sponge 
blocks,  but  only  as  much  as  the  sponge  will  absorb.  When  cold, 
cover  with  whipped  cream  and  sprinkle  with  a little  pink  sugar. 
It  is  very  nice  with  custard  in  place  of  the  cream  for  economy. 

Mrs.  Craven,  Wakefield. 


LEMON  PUDDING. 

ilb.  flour,  Jib.  treacle.  Jib.  suet,  rind  and  juice  of  1 lemon, 
2 eggs,  3 tablespoonfuls  cream,  a few  strips  of  candied  lemon 
peel.  Chop  the  suet  finely,  mix  with  it  the  flour,  treacle,  lemon 
rind  (minced),  and  candied  lemon  peel.  Add  the  cream,  lemon 
juice,  and  the  two  well  beaten  eggs.  Beat  the  pudding  well, 
put  into  a buttered  basin,  tie  it  down  with  a cloth,  and  boil  from 
3j  to  4 hours. 

A Friend. 


GINGERBREAD  PUDDING  (Without  Suet). 

Jib.  flour,  J teaspoonful  ginger,  J teaspoonful  carbonate  of 
soda,  3 tablespoonfuls  treacle,  3 tablespoonfuls  milk,  Ijozs. 
butter,  1 egg,  a pinch  of  salt.  Method. — Rub  the  butter  into 
the  flour,  add  ginger,  egg,  treacle  and  salt,  lastly  the  soda  dis- 
solved in  the  milk.  Steam  for  Ij  hours. 

A Friend. 

PLAIN  CABINET  OR  BOILED  BREAD  AND  BUTTER 
PUDDING. 

Ingredients. — 2ozs.  of  raisins,  a few  thin  slices  of  bread  and 
butter,  3 eggs,  1 pint  of  milk,  sugar  to  taste,  i nutmeg. 
Mode. — Butter  a pudding  basin  and  line  the  inside  with  a layer 
of  raisins  that  have  been  previously  stoned,  then  nearly  fill  the 
basin  with  slices  of  bread  and  butter  with  the  crust  off,  and  in 
another  basin  beat  the  eggs,  add  to  them  the  milk,  sugar  and 
grated  nutmeg.  Mix  all  well  together,  and  pour  the  whole  on 
to  the  bread  and  butter ; let  it  stand  for  half-an-hour,  then  tie  a 
floured  cloth  over  it.  Boil  for  1 hour  and  serve  with  sweet 
sauce. 

H.H.,  Morley. 
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R.  P.  D0DG80N. 

(The  Printer  of  this  Handbook), 

Crown  ife  Press. 

152  & 154,  Kirkgate. 

WAKEFIELD. 


& 


PRINTER. 

ACCOUNT  BOOK  MANUFACTURER. 
STATIONER. 

BOOKSELLER. 
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ANGEL  PUDDINGS. 

Melt  2ozs.  of  butter  and  2ozs.  sugar  in  4 pint  of  milk.  When 
cool  pour  in  slowly  2ozs.  sifted  flour,  beating  it  well  to  get  the 
mixture  quite  smooth,  then  add  grated  rind  of  4 lemon,  the 
yolks  of  2 eggs  and,. lastly,  the  whites  whipped  to  a froth. 
Pour  the  mixture  into  buttered  cups  and  bake  quickly.  Serve 
at  once. 

E.W.,  Ossett. 


PINEAPPLE  PUDDING. 

2ozs.  flour,  2ozs.  butter,  2ozs.  sugar,  f pint  milk,  2 eggs,  small 
tin  pineapple.  Melt  butter,  add  flour  and  milk,  stir  until  it 
boils,  add  eggs  (yolks  only),  juice  of  pineapple  and  sugar,  put 
back  on  fire  but  do  not  allow  to  boil.  Pour  into  dish  lined  with 
pineapple.  Serve  cold  with  whipped  cream  on  top. 

M.  Cooke,  Brantwood. 

FIG  PUDDING. 

2ozs.  flour,  2ozs.  bread  crumbs,  Jib.  sugar,  ilb.  suet,  4lb.  figs 
(cut  very  small),  2 teaspoonfuls  baking  powder,  1 large  cupful 
milk  and  a grating  of  nutmeg.  Mix  all  well  together  and  steam 
or  boil  for  3 hours. 

Miss  Sykes,  Horbury. 

PINEAPPLE  PUDDING. 

2ozs.  flour,  2ozs.  butter,  loz.  sugar,  2 eggs,  small  tin  of  pine- 
apple chunks,  i pint  milk.  Make  a sauce  (in  a pan)  of  the  milk, 
flour,  butter,  yolks  of  the  eggs  and  part  of  sugar.  Add  a little 
of  the  pineapple  juice.  Cut  up  the  pineapple  chunks  into  small 
P pieces  and  put  in  buttered  pie  dish  with  the  rest  of  juice.  Pour 
the  sauce  over  and  put  into  oven  to  set  for  few  minutes. 
Whisk  the  whites  of  the  eggs  to  a stiff  froth  and  add  the  rest  of 
the  sugar.  Pile  the  whites  on  to  the  dish  and  cook  in  the  oven 
until  a golden  brown.  This  pudding  is  delicious  served  cold. 

Mrs.  Sykes,  Horbury. 

TREACLE  PUDDING. 

4lb.  flour,  4lb.  finely  chopped  suet,  ilb.  stoned  and  chopped 
raisins,  ilb.  currants,  3 tablespoonfuls  of  treacle,  and  4 pint  of 
water.  Mix  well  together  and  boil  in  a cloth  for  4 hours,  and 
serve  with  sweet  sauce. 

Miss  Stonehouse. 
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When  you  want  any- 


REPAIRS  TO  PROPERTY,  ^ 

FURNITURE,  BLINDS,  &c.,  ^ 

You  cannot  do  better  than  go  to 

Herbert  H.  Mountain, 

Joiner,  Builder, 

Undertaker,  &c. 


You  will  get  prompt  and  personal 
attention  to  ail  Orders. 

T 

Residence:  8,  BOND  TERRACE,  Works:  GILL’S  YARD, 

off  Wood  Street.  NORTHGATE. 
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CASTLE  PUDDING. 

Take  2 eggs  and  their  equal  weight  in  flour,  butter  and  sugar. 
Beat  well  together,  flavour  with  lemon  or  almond,  and  bake 
about  ten  minutes  in  moderate  oven  in  cup  pudding  tins,  and 
serve  with  sweet  sauce. 

Mrs.  Broadhead. 


BANANA  PUDDING. 

Skin  6 bananas,  rub  through  a sieve,  add  2ozs.  sugar,  strained 
juice  of  an  orange,  ioz.  leaf  gelatine  dissolved  in  Ij  gills  of 
milk,  i pint  custard,  J pint  cream  (whipped  stiffly).  Mix  and 
pour  into  a wet  mould  decorated  with  cherries  and  bananas. 

W.,  Ossett. 


BAKED  SPONGE  PUDDING. 

Weight  of  1 egg  in  butter,  sugar,  flour  and  ground  rice,  1 tea- 
spoonful of  baking  powder.  Method — Beat  butter  and  sugar 
to  a cream,  add  egg,  then  flour,  ground  rice  and  baking  powder. 
Bake  in  buttered  dish  about  half-an-hour  in  a moderate  oven. 

J.M.,  Wakefield. 


CASTLE  CREAMS. 

1 The  weight  of  2 eggs  in  butter,  sugar  and  flour,  a little  rind  of 
lemon.  Bake  and  make  the  same  as  Castle  Pudding.  When 

Pcold,  scoop  out  a little  of  the  centre  and  fill  with  whipped 
cream.  Roll  the  puddings  in  raspberry  jam  and  scatter  over 
them  cocoa  nut. 

Mrs.  Rhodes,  Fern  Bank,  Wakefield. 


RASPBERRY  SPONGE  PUDDING. 

5 tablespoonfuls  of  flour,  4ozs.  suet  (finely  chopped),  1 tea- 
spoonful carbonate  of  soda  dissolved  in  a teacupful  of  warm 
milk,  1 teacupful  of  raspberry  jam.  Mix  all  together,  steam 
3 hours.  Serve  with  white  sauce,  slightly  sweetened. 

C.D. 
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THOS.  CHAPMAN, 


F.C.V., 

Solo  Violinist  &>  Teacher  of  the  Violin. 


Concerts^  Banquets^  Soirees,  &c. 

High-class  Lessons,  Latest  Methods. 

Candidates  prepared  for  the  Principal 
Examinations  in  Music.  ::  Numerous 
Diplomas,  Honours,  and  posts  won 
by  Pupils 

Private  and  Select  Classes  in 
Harmony,  Violin,  Ensemble,  and 
Quartet  Playing 

Highest  References  and  Testimonials. 


FOR  TERMS,  PROSPECTUS,  Sc., 


APPLY- 


Salads 


o 

FRUIT  SALAD. 

I 

6 oranges,  4 bananas  or  vice-versa^  2 apples  (cut  fine),  juice  of 
1 lemon,  a few  raspberries,  strawberries,  grapes,  pears  (cut 
small),  or  any  other  fruit  in  season.  Put  a layer  of  fruit,  then  a 
little  sugar  until  all  is  in  fancy  bowl.  When  half  full,  sprinkle 

I over  3 tablespoonfuls  of  cooking  sherry.  Let  it  stand  3 to  6 
hours.  Useful  with  plain  cooked  rice  or  blancmange. 

A.H. 

SALAD  IN  LEMON  OR  MINT  JELLY. 

Make  a plain  lemon  jelly.  Fill  the  bottom  of  the  mould  with 
iin.  jelly  and  set  on  ice.  When  hard,  place  on  top  of  jelly  a 
bowl  large  enough  to  hold  the  salad,  and  fill  it  with  chopped  ice. 
Pour  jelly  around  this  until  almost  reaching  the  top  of  the  bowl. 
When  the  jelly  is  hard,  remove  ice  from  bowl  and  fill  with 
tepid  water  for  a moment  only,  then  remove  the  bowl  from  the 
jelly.  Fill  the  hollow  with  chicken,  lobster,  crab,  or  sliced 
tomato  salad.  Cover  with  jelly,  and  after  it  has  hardened  a 
little,  set  in  the  ice  box.  Serve  with  mayonnaise  dressing. 
Mayonnaise  Dressing — 1 teaspoonful  mustard,  1 teaspoonful 
sugar,  i teaspoonful  cayenne,  1 yolk  raw  egg,  1 pint  olive  oil, 
2 tablespoonfuls  vinegar,  2 lemons  (juice). 

Miss  Falshaw,  Harrogate. 

BANANA  SALAD. 

4 Id.  sponge  cakes,  4 bananas,  pint  of  good  custard,  8d.  bottle 
of  cream,  apricot  jam.  Cut  each  sponge  cake  into  3 slices,  and 
make  them  into  sandwiches  with  apricot  jam  between.  Lay 
these  in  the  bottom  of  the  dish  you  wish  to  use  until  it  is  well 
covered,  then  cut  the  bananas  in  thin  slices  (round),  and  cover 
the  sponge  cakes  well.  Have  ready  1 pint  of  good  thick 
custard  (3  eggs  to  the  pint),  flavoured  with  sherry  or  brandy, 
and  while  hot  pour  over  sufficient  to  well  cover  all  (any  that  is 
over  can  be  used  for  glasses),  and  leave  the  salad  till  next  day. 
Flavour  the  cream  with  sherry  and  a little  castor  sugar.  Whip 
well  and  place  it  over  the  top,  and  serve.  It  can  be  decorated 
if  liked. 

H.  Baker,  Harrogate. 
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PURE, 

WHOLESOME, 

DELICIOUS. 


BIRD’S 
CUSTARD 
POWDER 


The  unfailing  Resource  of  every  Lady  of  the  House 
and  successful  Housekeeper. 




NO  EGGS!  NO  RISK! 
NO  TROUBLE! 


m 


Buns  and  Pasirp. 


o 

ROCK  BUNS. 

Jib.  flour,  3ozs.  Demerara  sugar,  2ozs.  currants,  2ozs.  candied 
peel,  4ozs.  butter,  1 teaspoonful  baking  powder,  2 eggs. 
Flavouring  to  taste.  Rub  the  butter  into  the  flour,  then  add 
all  the  ingredients  and  lastly  the  eggs,  which  should  be  well 
whisked.  Then  drop  on  a greased  shelf  and  bake  in  a brisk 
oven. 

Mrs.  J.  H.  Booth,  Many  gates  Park,  Sandal. 
COCOA  NUT  CAKES. 

Jib.  flour,  ilb.  cocoanut,  3ozs.  sugar,  2ozs.  butter,  2ozs.  lard,  1 
egg,  2 teaspoonfuls  baking  powder,  a little  milk.  Drop  in 
small  heaps  and  bake. 

Mrs.  Walker,  Swinnow  House. 

QUEEN  CAKES. 

Jib.  flour,  lOozs.  sugar.  Jib.  butter.  Jib.  currants,  4 eggs.  Beat 
the  butter,  sugar  and  eggs  together,  and  gradually  add  the  other 
ingredients.  Put  into  small  fancy  tins  and  bake  in  a hot  oven. 
This  quantity  makes  about  32  cakes. 

H.  Harrison,  Scarbro’. 

RICE  BUNS. 

Jib.  butter,  3ozs.  sugar.  Jib.  flour,  2ozs.  ground  rice,  1 tea- 
spoonful baking  powder,  2 eggs,  and  a little  grated  lemon  rind. 
. Method. — Cream  the  butter  and  sugar,  add  flour,  rice  and  eggs 
alternately,  lastly  the  lemon  rind  and  baking  powder.  Bake  in 
greased  tins. 

Miss  Harrison,  Ash  Dene. 


SCONES. 

Ijlbs.  flour,  6ozs.  sugar,  6ozs.  raisins,  4jozs.  butter,  2 eggs, 

1 teaspoonful  baking  powder,  J teaspoonful  cream  of  tartar, 

J teaspoonful  carbonate  of  soda.  Mix  the  dry  ingredients,  • 
warm  the  butter,  beat  1 egg  and  the  yolk  of  the  other.  Add 
the  butter  and  a little  milk.  Mix  together.  Brush  over  the 
white  of  egg  remaining  when  cut  to  shape.  Bake  in  a 
moderate  oven. 

Mrs.  J.  S.  Booth,  Wakefield. 
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Direct  from  Manufacturer  to  Wearer. 


6reenock  l>o$e  ^ l>air  l)o$e 

::  FOR  LADIES,  GENTLEMEN,  AND  CHILDREN.  :: 
EXCEL  IN  WARMTH,  COMFORT,  AND  DURABILITY. 


ercenock  i>o$e  and  l>air  I>o$e 

are  made  from  specially  prepared  Yarns, 
which  render  them  exceedingly  strong,  yet 
soft  and  easy  on  the  feet 

EXTRA  SPLICED. 

DYED  FAST  AND  CLEAN. 
GREAT  VARIETY. 

HOSE.  — In  Pure  Wool,  Cashmere,  Lisle  Thread, 
Spun  Silk,  etc. 

HALF  HOSE.  — Ribbed  and  Plain,  in  Stripes. 

and  an  unequalled  variety  of  Mixtures 
and  Colours. 

GREENOCK  PURE  WOOL  SEAMLESS  HOSE  AND  HALF  HOSE 
ARE  UNEQUALLED  FOR  TENDER  FEET. 


SCOTCH  WOOL  & HOSIERY  STORES, 

250  BRANCHES, 

2,  Kirkgate  (opp.  Cathedral),  Wakefield. 

Proprietors — FLEMING,  REID  & CO.*  Ltd., 

The  Worsted  Mills,  GREENOCK,  N.B.  
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SPONGE  CAKE. 

fib.  loaf  sugar,  Jib.  flour,  and  7 eggs.  Dissolve  the  sugar  in  a 
J tumbler  of  water  on  the  fire,  leaving  it  to  go  cold.  Leave 
out  the  whites  of  3 eggs,  then  put  the  dissolved  sugar  and  eggs 
together,  whisk  for  20  minutes.  -Put  the  flour  to  dry  while 
whisking.  Mix  the  flour  into  the  eggs  lightly,  and  bake  in  a 
moderate  oven.  This  will  make  two  sandwiches. 

E.  Bentham,  Morley. 


SEED  BISCUITS. 

Rub  fib.  butter  into  Jib.  flour,  add  Jib.  castor  sugar,  a few 
seeds,  and  1 egg  (well  beaten).  Salt  to  taste.  Roll  out  on  a 
floured  board  fin.  thick,  cut  in  rounds,  and  bake  in  a slow  oven. 

Mrs.  Hirst,  15,  Troy  Road,  Morley. 


PARKIN. 

21bs.  oatmeal  (fine).  Jib.  flour.  Jib.  butter.  Jib.  sugar,  2 tea- 
spoonfuls baking  powder,  2 teaspoonfuls  ginger,  the  juice  of 
1 lemon,  21bs.  treacle,  1 gill  new  milk. 

L.  Lightowler,  Park  Lane. 


SHORTBREAD. 

3ozs.  flour,  3ozs.  rice  flour,  4ozs.  butter,  2ozs.  sugar.  Mode — 
Put  into  basin,  and  with  the  tips  of  fingers  rub  the  butter  until 
it  becomes  as  fine  as  bread  crumbs.  Add  a little  lemon  juice, 
and  work  it  up  until  it  becomes  a smooth  lump,  free  from 
cracks.  Turn  it  out  on  a floured  board,  shape  it  round,  and 
pinch  with  finger  and  thumb.  Prick  the  top  with  fork.  Put  it 
on  floured  tin,  and  bake  in  moderate  oven  from  25  to  35 
minutes,  when  it  should  be  firm  to  the  touch  and  a nice  golden 
brown. 

Margt.  T.  Fullerton. 

DELICIOUS  CREAM  SANDWICH  CAKE. 

Weight  of  2 fresh  or  3 cooking  eggs  in  flour  and  sugar,  Ij  tea- 
spoonfuls baking  powder,  a tiny  pinch  of  salt,  and  weight  of  1 
egg  in  butter.  Melt  the  butter,  mix  baking  powder  and  salt 
into  flour,  add  eggs  and  butter,  then  beat  altogether  well,  and 
bake  in  flat  sandwich  tin,  turning  out  when  cold.  Beat  up  3d. 
jar  of  cream  with  3 drops  of  vanilla  essence,  cut  cake  in  two 
and  spread  cream  between. 

Mrs.  Hirst. 
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Established  1844. 


aOSNA  Y’S, 

::  Cbe  Old  Orlsinal  :: 

Pork  pie  Stoop, 

45 f Northgate,  Wakefield. 


Well’knoion  Specialities. 

Pork  Pies. 

Wakefield 

Gingerbread. 

jr 

Cheshire  Cheese. 
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WHOLE  MEAL  BISCUITS. 

21bs.  whole  meal,  4ozs.  butter,  4ozs.  powdered  sugar,  1 egg, 
J pint  of  milk.  Rub  the  butter  into  the  meal,  make  a hole  in 
the  centre,  add  the  sugar,  egg,  and  milk,  and  mix  into  a firm 
dough.  Roll  out  very  thin,  and  cut  out  with  a cutter  2 sizes 
larger  than  a crown  piece.  Place  on  an  iron  baking  sheet  and 
bake  in  a hot  oven  till  they  are  a light  brown. 

Marian  Alice  Sloane. 

FLEMISH  PASTRY. 

Roll  out  a sheet  of  puff  paste  a quarter  of  an  inch  thick,  then 
spread  it  with  the  following  mixture: — Mix  in  a basin  3ozs. 
ground  almounds,  3ozs.  powdered  sugar,  3ozs.  powdered  sponge 
cake,  3 eggs,  a little  essence  of  vanilla.  After  spreading  dust 
the  top  with  a little  fine  sugar.  Bake  in  a moderate  oven.  Cut 
in  strips  3 inches  long  and  1 inch  wide.  Ornament  each  piece 
with  a little  red  currant  jelly  and  greengage  jam.  Dish  in 
pyramid. 

A Friend. 


COMMON  SHORT  CRUST. 

Ingredients. — To  every  lb.  of  flour  allow  2ozs.  of  sifted  sugar, 
3ozs.  butter,  about  i pint  of  boiling  milk.  Mode. — Crumble 
the  butter  into  the  flour  as  finely  as  possible,  add  the  sugar  and 
work  the  whole  up  to  a smooth  paste  with  boiling  milk.  Roll 
it  out  thin  and  bake  in  a moderate  oven.  Average  cost,  8d.  lb. 

Mrs.  C.  Rumsby,  Thornhill  Street. 


BRANDY-SNAP. 

Ingredients — 4ozs.  sugar,  4ozs.  butter,  4ozs.  treacle,  4ozs.  flour, 
H 1 small  teaspoonful  of  ginger,  rind  of  lemon.  Mode — Melt 
^ butter  and  treacle  together,  mix  with  other  ingredients,  place 
teaspoonfuls  of  mixture  on  greased  baking  tin,  allowing  room 
for  mixture  to  spread.  Bake  10  minutes  in  fairly  hot  oven. 
When  nearly  cold,  curl. 

Mrs.  Harker,  Cyprus  Street, 

DIGESTIBLE  PASTRY. 

11b.  flour.  Jib.  butter  (cooking),  a little  salt  and  water.  Cut  up 
butter  into  small  pieces,  having  mixed  salt  with  flour  (no  baking 
powder),  then  add  to  flour  mixing  all  well  with  a knife.  Now 
roll  out  all  one  way  6 times,  and  let  it  stand  overnight.  If 
covered  up  will  keep  in  a cool  cellar  several  days. 

A Friend. 
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ARTIFICIAL  Teeth,  <&c. 


J.  W. 


HOURS-9  TO 
2 TO 


HALLIWELL  & SON. 

INGWELL  HOUSE. 

WAKEFIELD. 


1. 

7.  TELEPHONE  122. 
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FROSTED  LEMON  CAKE. 

Make  a light  sponge  cake  by  beating  together  f of  a teacupful 
of  sugar,  3 eggs,  then  adding  gradually  1 teacupful  of  flour 
into  which  has  been  sifted  a i of  a teaspoonful  of  baking 
powder  and  i a teaspoonful  of  cream  of  tartar.  Last  of  all,  add 
1 teaspoonful  each  of  water  and  essence  of  lemon.  Bake  for 
half-an-hour  in  a quick  oven.  When  cold,  cut  in  layers,  and 
spread  with  lemon  cheese.  Place  all  together  again,  and  ice 
with  lemon  icing,  made  of  icing  sugar  moistened  with  the  juice 
of  lemons.  Over  all  sprinkle  a shower  of  desiccated  cocoanut, 
and  set  aside  for  an  hour  or  two. 

A Friend. 


PARKIN. 

lib.  flour,  lib.  oatmeal,  1 Jibs,  treacle,  6ozs.  butter.  Jib.  sugar, 
1 teaspoonful  baking  powder,  2 teaspoonfuls  ginger  and  a little 
milk.  Warm  the  treacle  and  butter  together.  Bake  in  a slow 
oven. 

A Friend. 


LEMON  SPONGE. 

2ozs.  Brown  & Poison’s  Corn  Flour,  Ij  pints  milk  or  water, 
4ozs.  sugar,  juice  and  grated  rind  of  1 lemon,  Joz.  butter,  2 eggs. 
Mix  the  milk  gradually  with  the  corn  flour,  put  into  a saucepan 
and  bring  to  a boil.  Add  butter,  sugar  and  the  yolks  of  eggs, 
and  boil  for  8 minutes,  stirring  all  the  time.  Stir  in  the  juice 
and  grated  rind  of  lemon  and  allow  to  cool.  Beat  up  the  whites 
of  eggs  to  a stiff  froth  and  stir  lightly  through  the  rest.  Set  in 
a mould  and  turn  out  when  firm. 

A Friend. 

SWISS  ROLL. 

Joz.  Brown  & Poison’s  Paisley  Flour,  2ozs.  ordinary  flour, 
1 tablespoonful  hot  water,  3 eggs,  i teaspoonful  vanilla  essence, 
3ozs.  castor  sugar,  2 tablespoonfuls  jam.  Measure  out  ingredi- 
ents. Butter  and  paper  a square  flat  baking  tin.  Whisk  the 
whites  of  the  eggs  to  a stiff  froth,  then  add  the  yolks  one  at  a 
time,  beating  well.  Beat  in  the  sugar  till  dissolved.  Mix 
together  the  Paisley  flour  and  ordinary  flour,  and  add  them 
along  with  the  hot  water  and  flavouring.  Mix  all  lightly.  Pour 
into  the  prepared  tin  and  bake  in  a hot  oven  for  about  ten 
minutes.  Turn  out  on  to  a sugared  paper  with  a damp  cloth 
beneath  it.  Spread  with  jam  (heated)  and  roll  up.  N.B. — The 
success  of  this  cake  depends  mainly  on  the  beating  and  cooking 
of  this  mixture. 
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L.,  Acacia  House. 


fine  Caundrp  Work ! 


Every  lady  knows  the  difficulty 
of  finding  a really  satisfactory 
Laundry — a Laundry  which  can 
be  relied  upon  to  Launder  her 
fine  things  properly  without 
tearing  them  and  spoiling  them. 

Her  dainty  Handkerchiefs^  her 
elaborate  Lingerie^  need  expert 

[treatment — and  here  we  make  a 
special  point  of  the  perfect 
Laundering  of  such  things — 
and  our  charges  are  very 
moderate.  We  claim  to  know 
our  business  thoroughly.  ::  :: 

the 

SANITABY  STEAM  LAUNDBY  CO., 

LIMITED, 

Steam  Carpet  Beaters. 

Drp  Cleaners,  ::  Vacuum  Cleaners. 

Works:  Mount  Pleasant,  Wakefield. 

— TELEPHONE  No.  165.— 

Managing  Director — E.  PICK. 
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SHORTBREAD  BISCUITS. 

4ozs.  flour,  4ozs.  butter,  2ozs.  ground  rice,  2ozs.  castor  sugar,  a 
little  lemon  peel.  Put  all  the  ingredients  into  a basin  and 
knead  into  a smooth  paste.  Roll  out  to  about  a }in.  in  thick- 
ness and  cut  into  rounds.  Put  a small  piece  of  peel  on  each 
and  bake  in  a slow  oven  about  20  minutes. 

Miss  Daisy  Twamley,  Wakefield. 


BANANA  ROLLS. 

Short  crust,  firm  ripe  bananas,  lemon  juice,  castor  sugar.  Peel 
the  bananas  and  roll  first  in  lemon  juice,  and  then  in  castor  sugar. 
Roll  out  the  pastry,  cut  into  rounds,  put  a banana  on  each  piece 
of  paste,  and  close  securely  so  that  the  syrup  cannot  escape. 
Brush  with  egg,  and  bake  in  a moderate  oven  until  nicely 
browned. 

A Friend. 

VICTORIA  BUNS. 

1 egg  and  its  weight  in  flour,  2ozs.  pounded  loaf  sugar,  Ijozs. 
ground  rice,  2ozs.  butter,  Ijozs.  currants,  a few  thin  slices  of 
peel.  Whisk  the  egg,  stir  in  the  sugar,  and  beat  these  ingredi- 
ents well  together.  Beat  the  butter  to  a cream,  stir  in  the 
ground  rice,  currants  and  peel,  and  after  adding  the  egg,  stir 
in  a little  flour,  but  do  not  make  them  very  stiff.  Bake  in  small 
patty  tins  for  about  a quarter-of-an-hour. 

A Friend. 


RASPBERRY  SANDWICH. 

2 tablespoonfuls  flour,  2 tablespoonfuls  sugar,  Ij  teaspoonfuls 
baking  powder,  2 eggs,  2ozs.  butter,  essence  of  lemon,  1 table- 
spoonful cream.  Beat  butter  to  a cream,  add  flour  and  sugar, 
beat  well  together.  Beat  eggs  separately,  then  add.  Mix  all 
well  together  and  beat  for  10  minutes.  After  beating  add 
baking  powder.  Bake  in  well  buttered  tin. 

A Friend. 


SCOTCH  SHORTBREAD 

7ozs.  flour,  loz.  rice  flour,  4ozs.  butter,  2ozs.  sugar.  Put  all  on 
a board  and  knead  the  butter  and  sugar  together,  then  gradually 
draw  in  the  flour,  kneading  well,  and  keeping  the  lump  firm  in 
the  hand.  When  all  is  worked  up  into  a stiff  paste  cut  into  two 
or  three  pieces,  and  make  each  piece  round  or  oval  accordingly 
to  taste,  and  about  half-an-inch  thick.  Pinch  the  edges,  dust 
some  sugar  on  the  top,  and  bake  to  a pale  brown  in  a slow  oven. 

A Friend. 
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COMFORT,  SUPPORT, 


and  an  elegant  appearance  are  ensured 
with  a 


DOMEN 

BELT 


A wearer  writes  : — 

'*  I can  only  say  I never  knew  what 
comfort  and  support  meant  before.” 


Invaluable  for  those  inclined  to  Corpulency. 

Abdominal  Belts  a speciality. 

Send  or  call  for  Illustrated  List. 


J.  A.  CHALLENGER, 

4,  Bull  Ring,  Wakefield. 


John  Ellis  & Co., 

famllp  eroccrs, 

Wine  a Spirit  merchants  St  Brewers. 


All  our  Beers  are  guaranteed  to  be  brewed  from  Malt  and  Hops  only. 


HIGH-CLASS  MINERAL  WATER  MANUFACTURERS. 

In  Syphons  and  Corked  Bottles. 


Qualityt  combined  with  strictly  Moderate  Prices^  is  the  secret  of 
our  ever-increasing  business. 


5,  Market  Place,  Wakefield. 

proprietor:— J NO,  C.  KAYE, 
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QUEEN  CAKES. 

Jib.  fine  sugar,  Jib.  flour,  4ozs.  butter,  4ozs.  currants,  4 eggs, 
1 teaspoonful  baking  powder,  2 drops  essence  of  lemon,  salt  to 
taste. 

Mrs.  W.  J.  Ladle Y,  Morley. 


WAKEFIELD  TEACAKES. 

Take  21bs.  best  flour,  make  a hole  in  the  middle  not  quite  at 
the  bottom  of  the  bowl ; mix  a little  less  than  loz.  German 
yeast  smooth  with  a teacupful  of  milk  (lukewarm) ; add  to  the 
yeast  Jib.  butter  previously  melted  at  the  side  of  the  fire,  in 
J teacupful  hot  water.  Cool  this,  if  necessary,  with  a spoonful 
or  two  of  cold  milk,  to  bring  it  to  the  temperature  of  rather 
more  than  new  milk  warm,  and  put  it  into  the  middle  of  the 
flour,  mixing  a little  of  the  surrounding  flour  with  it,  till  it  is  a 
thin  batter ; add  a teaspoonful  of  salt.  Let  it  stand  near  the  fire 
to  sponge  for  about  an  hour,  till  the  yeast  has  risen  well.  Then 
knead  it  up,  and  add  as  much  milk  (lukewarm)  as  will  mix  it. 
Cut  it  across  with  a knife  and  let  it  stand  for  an  hour  or  more 
till  it  is  quite  light,  and  the  surface  has  cracked.  Then  divide 
the  dough  into  small  pieces  and  roll  them  lightly  into  cakes  the 
size  of  a saucer.  Put  4 cakes  on  a tin,  prick  them,  and  set  them 
before  the  fire  to  rise  for  about  10  minutes,  till  they  have  risen 
well,  turning  the  tin  round  occasionally.  Bake  them  lightly  in 
a moderate  oven  from  15  to  30  minutes. 

A Friend. 


SHORTBREAD. 

Required. — Jib.  flour,  2ozs.  castor  sugar,  2ozs.  butter,  slices  of 
candied  peel.  Mix  the  flour  and  sugar  together.  Then  rub  the 
butter  finely  into  it  as  you  would  for  short  crust  pastry.  Now 
begin  to  knead  it  hard  with  your  hands  till  it  begins  to  bind 
together.  You  must  use  no  moisture.  It  is  a good  plan  to  turn 
it  on  to  your  pastry-board  and  knead  it  on  that.  You  must 
work  at  it  till  it  is  quite  soft,  and  easily  shaped  without 
cracking.  Then  roll  it  carefully  out  about  a Jin.  thick,  and 
either  stamp  it  into  small  rounds,  or  make  it  into  two  large 
round  or  oval  shapes,  and  crimp  the  edges  of  the  large  cakes. 
Prick  the  top  over  right  through  with  a fork,  and  decorate  with 
slices  of  candied  peel.  Put  a piece  of  buttered  paper  on  a 
baking-tin,  place  the  shortbread  on  it,  and  bake  in  a slow  oven 
till  it  is  a pale  brown.  Move  it  carefully  off  the  paper,  dust 
with  castor  sugar,  and  let  it  get  cold. 

Mrs.  E.  J.  Spink,  Sandal  Magna. 
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Established  (A.D.)  1852. 


C.  & R.  GOOKSON,  ‘ 

«^<sX  Confectioners.  KeX^ 


NOTED  FOR  PORK  PIES, 
CAKES  AND  PASTRY. 


CURD  CHEESE  CAKES 
A SPECIALITY.  ::  ::  :: 


140,  KIRKGATE,  . . . WAKEFIELD. 
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MILK  BISCUITS. 

ilb.  flour,  a little  salt,  a small  teaspoonful  of  baking  powder. 
Rub  2ozs.  of  butter  into  the  above,  and  make  the  whole  into 
a stiff  paste  by  adding  i a cup  of  hot  milk,  roll  out  very  thin 
and  cut  into  rounds  or  squares.  Bake  20  minutes.  These  are 
especially  good  to  eat  with  cheese. 

Mrs.  Barker,  Horbury. 

GINGER  BISCUITS. 

lib.  flour.  Jib.  butter.  Jib.  sugar,  foz.  ground  ginger,  2 eggs. 
Rub  butter  into  flour  and  ginger,  then  add  eggs  and  work  up 
into  a paste,  using  a little  milk  if  necessary.  Roll  into  thin 
sheets,  cut  out  into  desired  shapes,  and  bake  in  a moderate 
oven. 

Miss  Nussey,  Wakefield. 


Cakes. 

o 

CHRISTMAS  CAKE. 

lib.  butter,  lib.  sugar,  21bs.  currants,  21bs.  sultanas,  fib.  ground 
almonds,  1 Jibs,  flour,  J a cup  of  milk,  J a nutmeg,  mixed  spice, 
Jib.  chopped  candied  peel,  12  eggs.  Method — Cream  butter 
and  sugar  together,  beat  eggs  separately,  now  add  currants, 
sultanas,  almonds,  peel,  grated  nutmeg  and  spice,  mix  well 
together,  stir  in  flour  and  milk.  If  baked  in  one,  allow  6 hours. 

A Friend. 


WALNUT  CAKE. 

The  weight  of  2 eggs  in  flour,  butter,  and  sugar,  1 teaspoonful 
of  baking  powder,  rind  of  1 lemon  (grated).  Bake  20  minutes. 
When  cold  cut  open  and  spread  lemon  curd,  then  ice  the  cake 
with  chocolate  icing  (id.  of  plain  chocolate  and  icing  sugar  as 
required).  Soften  with  hot  water,  spread  over  the  cake,  and 
put  on  shelled  walnuts. 

Miss  Hirst,  15,  Troy  Road,  Morley. 


SCOTCH  CAKE. 

Ijlbs.  of  flour,  ilb.  ground  rice.  Jib.  sugar,  11b.  butter.  Mix 
altogether,  without  water.  Melt  the  butter. 

Mrs.  Harrison,  Wakefield. 
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TELEPHONE  335. 


J.  H.  Cameron, 

New  Scarborough  . . 
Cash  Supply  Stores. 


ALL  GOODS  SOLD  AT  LOWEST 
CASH  PRICES. 


COBOURG  CAKE. 

11b.  of  flour,  lib.  of  treacle,  ilb.  of  sugar,  3ozs.  of  butter, 
4 eggs,  1 small  teaspoonful  of  ginger,  a little  carbonate  of  soda. 
Rub  the  butter  into  the  flour  and  mix  the  other  ingredients. 
Bake  in  a buttered  tin  and  then  cut  up  into  squares. 

A Friend. 

MADEIRA  CAKE. 

2ozs.  cornflour,  ioz.  Paisley  flour,  5ozs.  sugar,  3 eggs,  6ozs. 
flour,  4ozs.  butter,  J teaspoonful  grated  lemon  rind.  Beat  the 
butter  and  sugar  to  a cream,  and  the  eggs  separately. 

Mrs.  Reader,  Ossett. 

CREAM  CAKE. 

3ozs.  butter,  4ozs.  sugar,  5ozs.  flour,  2 eggs,  a little  milk,  and  a 
teaspoonful  of  baking  powder.  Bake  about  half-an-hour. 
When  cold  cut  in  two.  Put  whipped  cream  on  one  half  of  the 
cake  and  for  the  other  half  make  an  icing  with  about  1 table- 
spoonful of  icing  sugar  and  a little  orange  juice. 

Miss  Thomas,  Wakefield. 


ALMOND  AND  CHERRY  CAKE. 

ilb.  butter,  ilb.  castor  sugar,  6ozs.  flour,  2ozs.  ground  almonds 
(sweet),  ilb.  preserved  cherries,  1 teaspoonful  baking  powder, 
and  3 eggs.  Beat  butter  and  sugar  to  a cream,  then  beat  eggs. 
Add  gradually  the  flour,  almonds,  powder  and  cherries  (cut  in 
halves).  Mix  together  and  add  to  the  butter,  sugar  and  eggs. 
Beat  well  and  put  into  well  buttered  cake  tin  and  bake  in 
moderate  oven  Ij  hours. 

Miss  Twamley,  Wakefield. 


SNOW  CAKE. 

Ilb.  arrowroot,  lib.  lump  sugar,  ilb.  butter,  whites  of  seven 
eggs.  Flavour  with  vanilla.  Beat  the  butter  to  a cream 
before  the  fire,  add  the  sugar  (powdered)  and  the  arrowroot, 
beating  the  mixture  all  the  time.  When  well  mixed  stir  in 
whites  of  eggs.  Again  mix  for  half-an-hour,  put  into  a tin, 
bake  for  half-an-hour.  Can  recommend  it,  having  tried  it. 

Mrs.  Cliffe,  Dewsbury. 


CURRANT  BREAD. 

31bs.  flour,  lib.  currants,  ilb.  sugar,  3ozs.  peel,  ilb.  butter, 
3ozs.  yeast,  li  pints  of  milk.  Bake  2 hours. 

Ada  M.  Watson,  Wakefield. 
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Miss  Benson. 

l)iaD*cla$$  . . 

. Confectioner, 

7.  CROSS  SQ..  WAKEFIELD. 


SPECIALITIES. 

Bride  Cakes 21-  and  2/6  per  lb. 

Cream  Cakes II-  each. 

Wakefield  Gingerbread  - - - - 1/6  per  tin. 

Almond,  Plain,  and  Walnut  Toffee  - 1/2  per  lb. 


Established  over  100  years.  Telephone  247. 

G.  F.  WILD. 

« « Registered  Plumber, 

184.  KIRKGATE.  WAKEFIELD. 


I 1 

Estimates  given  for  fixing  Baths, 
Lavatories  and  W'.C’s. 


Agent  for  Bland  Inverted  Burners. 

Incandescent  Goods  a Speciality. 


62 


CANADIAN  CAKE. 

Cake — i breakfast  cup  of  butter,  1 breakfast  cup  of  sugar, 
2 breakfast  cups  of  flour,  2 eggs,  1 teaspoonful  of  baking 
powder.  Beat  butter  to  a cream,  add  sugar,  then  the  eggs 
whisked  separately,  flour,  and  half  cup  of  new  milk.  Mixture — 
1 cup  of  sugar,  1 cup  of  cocoanut,  juice  and  rind  of  1 lemon, 
1 egg,  a little  milk.  Boil  until  it  thickens.  Icing — Whisk 
white  of  egg  and  add  a little  icing  sugar. 

M.  Owen. 

SEED  CAKE  (Good). 

lib.  flour,  pinch  of  salt,  1 teaspoonful  baking  powder,  ilb. 
butter,  mix  together  quickly  (rub  in  the  butter),  3 fresh  or  4 
cooking  eggs,  add  1 tablespoonful  of  milk  beaten  up,  1 tea- 
spoonful caraway  seeds,  1 piece  candied  peel  (size  of  a marble) 
cut  into  shreds  and  mixed  thoroughly. 

A Friend. 


SEED  CAKE  (Plain),  for  Family. 

11b.  flour.  Jib.  beef  dripping,  2 eggs,  1 teacupful  milk,  1 tea- 
spoonful baking  powder,  1 dessertspoonful  caraway  seeds, 
candied  peel  (cut  small)  size  of  a walnut.  Bake  in  loaf  dish, 
less  trouble. 

Miss  Newstead,  Wakefield. 


PLUM  BREAD. 

41bs.  currants,  11b.  large  raisins,  6ozs.  baking  powder.  Jib. 
butter,  11b.  lard,  11b.  treacle,  11b.  candied  lemon  peel,  31bs. 
brown  sugar,  71bs.  flour,  6 eggs,  a little  salt,  warm  milk.  The 

■ raisins  and  lemon  peel  chopped  together,  melt  the  lard,  butter, 
and  treacle  with  the  warm  milk,  then  pour  into  the  eggs  which 
have  been  beaten.  Then  mix  all  together  and  put  in  a rather 
quick  oven,  and  cook  very  slowly.  Bake  3 or  4 hours. 

Mrs.  J.  H.  Booth,  Wakefield. 


LUNCH  CAKE. 

11b.  2ozs.  of  flour  into  dough  with  a little  warm  milk  and  a Id. 
of  German  yeast.  When  well  r’sen  put  it  on  the  paste  board, 
work  into  it  Jib.  of  butter,  2 eggs  and  Ijozs  of  sugar,  6ozs.  of 
sultana  raisins,  2ozs.  of  mixed  candied  peel.  Work  it  well. 
Put  it  into  a mould  buttered,  let  it  rise  to  double  the  quantity. 
Bake  it  in  a moderate  oven. 

A Friend. 
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Hargrave  Bros. 


— - Specialise  in  

Millinery.  Ladies’  Underclothing. 

Dressmaking.  Baby  Linen. 

Costumes.  Furs  & Umbrellas. 

. Coats  and  Skirts.  Hosiery  & Gloves. 

Dress  Goods  & Silks.  Household  Drapery. 

Costume  Cloths. 


::  Cailor=tnade  Costmnes  fo  measure.  :: 
IKourtiiiifl  Orders  executed  In  24  Hours. 


Mr 

164  & 176,  KIRKGATE,  WAKEFIELD. 


Mrs.  J.  STEAD, 

— Baker  — 

and 

.IniiPiifi  Pifitpnnn 

Confectioner. 

uUuu(i4riuAuiimi^ 

48, 

ButcDer. 

Pinderfields  Road. 

58,  Northgate, 

Wakefield. 

families  waited  upon  dailp. 

Beef  and  Mutton  of  the  Best 
Quality. 

Pickled  Tongues,  &c. 

Maker  of  “Carr’s”  Celebrated 

Malt  Bread. 

illl  orders  promptip  attended  to. 
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ORANGE  CAKE. 

4ozs.  butter,  6ozs.  flour,  4ozs.  sugar,  2 eggs,  2 teaspoonfuls 
baking  powder,  rind  and  juice  of  1 orange,  juice  of  J a lemon. 
Bake  in  a sandwich  tin. 

Miss  H.  J.  Hazell. 

SULTANA  CAKE. 

2 breakfast  cups  of  flour,  1 breakfast  cup  of  sugar,  1 breakfast 
cup  of  sultanas,  ilb.  butter,  3 teaspoonfuls  baking  powder, 
2 fresh  eggs,  add  a little  milk.  Bake  in  pudding  tin  lined 
with  paper.  Bake  top  shelf  of  hot  oven  about  20  minutes,  then 
cut  up  into  suitable  pieces. 

E.  Rumsby. 

SCRIPTURE  CAKE. 

4i  cups  of  I.  Kings  iv.,  22  (flour),  Ij  cups  of  Judges  v.  25 
(butter),  2 cups  of  Jeremiah  vi.,  20  (sugar),  2 cups  of  I.  Samuel 
XXX.,  12  (raisins),  2 cups  of  Nahum  iii.,  12  (figs),  1 cup  of 
Numbers  xvii.,  8 (almonds),  2 tablespoonfuls  of  I.  Samuel  xiv., 
25  (honey),  season  to  taste  with  II.  Chronicles  ix.,  9 (spice), 
Jeremiah  xvii.,  11  (eggs),  Leviticus  ii.,  13  (salt),  J cup  of 
Judges  iv.,  19  (milk),  2 teaspoonfuls  of  Amos  iv.,  5 (leaven), 
Solomon’s  prescription  to  make  a good  boy.  Proverbs  xxiii.,  14 
(to  be  well  beaten). 

Mrs.  H.  F.  Mansbridge. 

SCRIPTURE  CAKE. 

4i  cups  of  flour,  Ij  cups  of  butter,  2 cups  of  sugar,  2 cups  of 
raisins,  2 cups  of  figs,  1 cup  of  sweet  almonds,  2 tablespoonfuls 
of  honey,  season  to  taste  of  spice,  6 eggs,  1 pinch  of  salt,  i cup 
of  milk,  2 teaspoonfuls  of  baking  powder.  To  be  well  beaten 
together. 

Mrs.  H.  F.  Mansbridge. 

BUTTERMILK  CAKE. 

2 eggs,  Jib.  candied  peel,  11b.  flour,  11b.  currants,  fib.  Demerara 
sugar,  ilb.  butter,  1 teaspoonful  carbonate  soda,  small  pinch 
cinnamon,  1 small  nutmeg.  Mix  with  milk  or  buttermilk.  Mix 
the  soda  into  the  milk  before  mixing  into  the  cake. 

A Friend. 


SANDWICH  CAKE. 

Beat  2ozs.  butter  and  4ozs.  sugar  to  a cream,  add  2 eggs,  well 
beaten,  4ozs.  flour,  and  1 teaspoonful  baking  powder.  Bake  in 
a quick  oven  for  20  minutes. 

I A Friend. 
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H. 


S.  BROOKS, 


Dress  Goods 

Skirtings 

Trimmings 

Corsets 

Ribbons 

Laces 

Gloves 

Umbrellas 


Wholesale  & Retail 

Draper  and  IRen*s 
IRcrcer, 

AND 

Cadies'  and  CMidren's 

Outntten 


Sheets 

Furs 

Pinafores 

Counterpanes 

Lace  Curtains 

Shirtings 

Flannels 

Blankets 


Central  Buildings,  Marygate,  Wakefield. 


Gent’s,  Ladies’  and  Children’s  Hosiery,  specially  Good  and  Cheap. 
Men’s  Shirts,  Pants,  Vests,  Ties,  Collars.  A1  value. 

Immense  Stock  of  Corsets;  also  any  known  make  procured  at  ence. 

FOR  READY  MONEY  ONLY. 


J.  A.  WHITAKER, 

. . iKooftecllcr  an&  Stationer, 

6,  BULL  RING,  WAKEFIELD. 


My  Stock  includes  a variety  of  Articles  suitable  for  PresentSy 


Bibles 

Prayer  Books 
Reward  Books 
Picture  Books 
Autograph  Albums 
Postcard  Albums 
Photograph  Albums 
Photo  Frames 


viz  : 


Writing  Cases 
Dressing  Cases 
Letter  Cases 
Card  Cases 
Wallets 
Purses 
Hand  Bags 

etc.,  etc. 
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MADEIRA  CAKE. 

6 eggs,  6ozs.  flour,  9ozs.  sifted  sugar,  6ozs.  butter,  liozs.  candied 
peel,  i teaspoonful  carbonate  soda.  Break  eggs  and  whisk 
10  minutes,  then  whisk  in  sugar,  then  flour,  then  butter,  just 
warmed  enough  to  mix.  Add  the  peel  cut  in  thin  slices  and, 
when  quite  ready,  beat  in  “ soda.  This  must  be  constantly 
whisked  till  put  in  oven.  Line  tins  with  buttered  paper.  Bake 
in  a quick  oven. 

A Friend. 

I 

RICE  CAKE. 

ilb.  butter,  ilb.  sugar,  ilb.  flour,  2ozs.  ground  rice,  2 eggs,  a 
little  milk,  a little  grated  lemon  rind,  1 teaspoonful  baking 
powder.  Cream  the  butter  and  sugar  together,  add  the  flour, 
rice,  and  eggs  alternately,  then  add  lemon  rind  and  baking 
powder.  Bake  in  small  greased  tins,  about  15  minutes. 

A Friend. 

MARLBOROUGH  CAKE. 

Jib.  butter.  Jib.  castor  sugar,  3 eggs.  Jib.  sifted  flour,  1 tea- 
spoonful baking  powder,  J teacupful  new  milk.  Separate  the 
eggs  and  whisk  well.  Beat  the  butter  to  a cream,  add  the 
sugar,  then  the  eggs  (the  yolks  first).  Beat  the  whole  well  for 
some  minutes.  Now  add  the  flour  and  milk,  and  lastly  the 
baking  powder.  Flavour  with  essence  of  vanilla  or  lemon. 
Bake  at  once  in  a moderately  hot  oven. 

A Friend. 

MADEIRA  CAKE. 

Ingredients. — Jib.  butter.  Jib.  sugar.  Jib.  flour,  vanilla  flavour- 
ing, a little  baking  powder,  enough  to  cover  a sixpence,  4 eggs, 
a cup  of  citron  peel.  Formula. — Beat  the  butter  and  sugar  to 
a very  light  cream  (this  will  take  at  least  20  minutes),  and  then 
gradually  add  the  eggs  1 at  a time,  beating  well  between  each 
egg ; then  add  the  flour,  flavouring,  and  peel  cut  into  little 
squares.  This  quantity  should  be  baked  in  2 hoops  or  moulds. 
Place  a slice  or  two  of  peel  on  the  top  and  dust  a little  castor 
sugar  over.  Bake  in  a warm  oven,  not  too  hot,  or  the  mixture 
will  set  too  quickly  on  the  top  and  prevent  the  cake  rising. 

A Friend. 

GROUND  RICE  CAKE. 

Ilb.  ground  rice,  lib.  butter,  lib.  sugar,  4ozs.  flour,  8 eggs. 
Flavour  with  essence  of  lemon, 

A Friend. 
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WILLIAM  BICHABDS,  Ltd., 


THE  PEOPLE'S  PAWNBROKERS, 

CLOTHIERS  & JEWELLERS,  ::  :: 

Borough  Market,  Wakefield.  ^ 


Specialities, 


25/- 

10/6 

50/- 


A Lady’s  Real  GOLD  WATCH,  with  a good  sound  move- 
ment, keyless  action,  engraved  case,  accurate  timekeeper. 
Marvellous  value. 

Half-a-dozen  Solid  SILVER  TEASPOONS.  Every  spoon 
bears  Government  Hall  Mark.  Beautifully  finished  and  quite 
new  condition. 

Lady’s  very  handsome  LONG  GOLD  GUARD  or  Watch 
Chain.  Fashionable  pattern.  Splendid  condition  and  genuine 
real  gold. 


Special 


A Gent’s  Solid  GOLD  CURB,  double,  or  pocket  to  pocket 
Albert.  Every  link  properly  stamped,  in- 
cluding gold  bar  and  two  gold  swivels.  Equal 
in  weight  to  Golden  Sovereigns 


£4/19/6  I 


The  Best  and  Cheapest  Shop  in  Wakefield  for  genuine  GOLD 
WEDDING  RINGS.  Special  Value  at  211-  Useful  Present 
given  with  every  Ring. 


50/- 

21/- 


Very  fine  Solid  SILVER  ENGLISH  LEVER  WATCHES, 
by  Chas.  J.  Hill,  Maker  to  the  Admiralty,  and  Thos.  Russell 
& Son,  of  Liverpool.  Thoroughly  tested  and  examined. 
Certificate  Warranty  given  with  each  watch. 

Lady’s  very  handsome  real  GOLD  LOCKET.  Will  hold  two 
photos  inside.  Set  with  real  diamond,  and  complete  with 
handsome  design  real  GOLD  NECKLET.  Necklet  and 
Locket  complete,  21/-, 


A large  selection  of  all  kinds  of  MARBLE  CLOCKS,  ELECTRO  - PLATE, 
CUTLERY,  and  all  kinds  of  JEWELLERY  suitable  for  Presents. 


i 


ONLY  ONE  ADDRESS— 

WILLIAM  RICHARDS,  Ltd., 

34,  Teall  Street,  Borough  Market,  Wakefield. 
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ORANGE  CAKE. 

Take  2 eggs,  their  weight  in  flour  and  castor  sugar,  and  the 
weight  of  1 in  butter.  First,  partly  melt  the  butter,  add  the 
sugar,  and  beat  well ; then  add  the  grated  rind  of  1 orange,  1 
tablespoonful  of  milk,  the  eggs  (well  beaten),  the  flour  by  degrees, 
and  last  of  all,  1 teaspoonful  of  baking  powder.  Put  it  at  once 
into  a moderate  oven  and  bake  for  half-an-hour.  Turn  out,  and 
when  cool  ice  with  the  following  icing  : — Squeeze  the  juice  of 
the  orange  into  a basin  and  add  sufficient  icing  sugar  to  make 
it  the  consistency  of  double  cream,  spread  evenly  over  the  cake, 
and  when  the  cake  is  cold  it  will  harden. 

N.  WILDRIDGE,  Wakefield. 

SEED  CAKE. 

11b.  flour,  11b.  sugar,  7ozs.  butter,  2 eggs,  and  1 cupful  of  milk, 
1 dessertspoonful  of  baking  powder,  a few  seeds  to  taste.  Beat 
butter  to  a cream,  add  sugar  and  the  eggs  gradually,  well 
beaten,  a little  flour  and  milk  alternately.  Put  baking  powder 
in  last,  mixed  with  a little  of  the  flour  and  the  seeds. 

Mrs.  Banks,  Morley. 

GENOESE  CAKE. 

Ingredients. — 1 packet  of  Cakeoma,  6ozs.  butter,  3 eggs, 
4 or  5 tablespoonfuls  of  milk.  Method. — Rub  the  Cakeoma 
and  butter  together  until  quite  fine,  then  add  the  eggs  (well 
beaten)  and  the  milk,  and  thoroughly  but  lightly  mix  all  together. 
Spread  evenly  in  a well-greased  shallow  tin  about  11  ins.  long 
and  Sins,  wide,  and  bake  in  a quick  oven.  When  cold  cut  into 
strips  2ins.  to  Sins,  wide ; then  split  and  sandwich  with  jam, 
lemon  cheese  curd,  or  jelly,  after  pressing  the  top  and  bottom 
pieces  together  again,  cut  into  fingers,  diamonds,  triangles,  etc., 
and  dust  over  with  fine  sugar. 

A Friend. 

MEDIUM  PLUM  CAKE. 

lib.  flour,  6ozs.  butter,  2 teaspoonfuls  baking  powder,  2 or  3 
eggs,  i teaspoonful  salt,  8 tablespoonfuls  milk,  i nutmeg,  J tea- 
spoonful ground  cinnamon,  Jib.  sugar,  Jib.  candied  peel.  Jib 
currants  and  raisins  mixed.  Cream  the  butter,  add  sugar,  and 
work  well.  Add  eggs  (well  beaten),  then  fruit,  flour  and  milk. 
Mix  well,  turn  into  a greased  tin  lined  with  greased  paper,  and 
bake  for  Ij  hours.  Jib  of  chopped  almonds  may  be  added. 

E.  Thornton. 

FRUIT  CAKE. 

41bs.  flour.  Jib.  candied  peel,  31bs.  fruit,  2lbs.  fine  sugar,  8 eggs, 
lib.  butter.  Jib  ground  almonds,  1 pint  milk,  6 good  teaspoon- 
fuls baking  powder.  Bake  in  a moderate  oven  about  2 hours. 

H.,  Wakefield. 
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Office  Hours : 9 to  5. 
Saturdays,  9 to  12,30. 


TELEPHONE 
No.  27Y. 


Wakefield 

Wlndou)  Cleatiina  Co. 


IN  DOWS  cleaned  on  the  short- 
est notice  in  any  part  of 
Wakefield  and  District.  Contractors 
for  Cleaning  Empty  Shops,  Offices, 
and  Houses. 


15,  BarstoiD  Square,  Wesigaie, 
wakefieia. 


Proprietor— H.  A.  OATES. 
Manager— E.  H.  ECCLESTONE. 
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ORANGE  CAKE. 

The  weight  of  2 eggs  in  sugar,  butter  and  flour,  the  rind  and 
ji  juice  of  1 orange,  2 teaspoonfuls  of  baking  powder,  and  2 eggs. 

''  Mix  well  and  bake  in  a moderate  oven.  When  done,  ice  as 

1 follows : — Squeeze  the  juice  of  the  orange  into  a basin  and  add 

j as  much  icing  sugar  as  will  make  it  thick.  When  the  cake  is 

I cold,  spread  with  the  icing. 

I Mrs.  J.  W.  Roxby,  39,  Pinderfields  Road. 

SODA  CAKE. 

Rub  Jib.  butter  or  equal  portions  lard  and  butter  into  lib.  flour, 
add  Jib  castor  sugar,  loz  candied  peel,  Jib  sultanas,  ilb. 
currants.  Beat  3 eggs,  add  them  to  J pint  of  milk  into  which 
is  dissolved  a small  teaspoonful  of  carbonate  soda.  Add  to  the 
dry  ingredients,  beat  all  together,  and  bake  for  2j  hours.  The 
I oven  should  be  very  hot  when  the  cake  is  first  put  in,  but  must 
; moderate  a little  afterwards. 

I Mrs.  S.  E.  Moorhouse,  Flanshaw. 

(i 

CURRANT  CAKE. 

Jib.  butter.  Jib.  fine  sugar,  lOozs.  flour,  14ozs.  currants,  6ozs. 
lemon  peel,  4 eggs,  1 teaspoonful  baking  powder.  Beat  the 
butter  and  sugar  to  a cream,  beat  eggs,  mix  the  baking  powder 
with  the  flour,  add  it  alternately  with  beaten  eggs  to  butter  and 
sugar.  Beat  the  mixture  well,  then  stir  in  the  fruit.  Put  in  a 
greased  tin  lined  with  paper.  Bake  in  a moderate  oven  1 J to  2 
hours,  according  to  size  of  cake. 

Mrs.  S.  Sheard. 

I RICH  SEED  CAKE. 

11b.  flour,  11b.  butter,  11b.  sifted  sugar,  9 eggs,  loz.  caraway 
' seeds.  Beat  the  butter  and  sugar  to  cream,  beat  the  eggs,  and 

i add  them  by  degrees  to  the  butter  and  sugar,  and  beat  together 

I for  20  minutes,  then  mix  in  lightly  the  flour  and  seeds.  Bake 

; 1 hour  in  a moderate  oven. 

Mrs.  Cragg. 

I GERMAN  CAKE. 

j Jib.  flour.  Jib.  butter.  Jib.  castor  sugar,  1 teaspoonful  of  baking 

j powder,  1 egg,  and  flavouring  to  taste.  Rub  butter  and  sugar 

I together  like  bread  crumbs,  then  work  to  a stiff  paste  with 

1 beaten  egg,  divide  into  two  pieces  and  roll  out,  and  spread  with 

j jam,  sprinkle  almonds  over  top,  and  brush  over  with  egg. 

I Mrs.  A.  Brown,  4,  Parliament  Street,  Morley. 
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ALWAYS  ORDER  . . . 


E P.  SHAW’S 

GOL-D  MEOAL- 

TABLE  WATERS 

They  are  made  front  the  finest 
ingredients  in  the  most  up-to-date, 
cleanly^  and  hygienic  factory  in  the 

liingdom.  Call  and  see#  ; ; 


Sole  Manufacturers  of  

Dry  Ginger  Ale  ( ). 

“ Shozone.” 

**Krisper  Squash.” 

“ Phosphiz.” 

“Kfispcr  Table  Water.” 


Telephone  114,  Wakefield. 
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Also  at  Leeds,  Barnsley, 
Wetherby,  &c.,  &c. 


3am$,  $u>ett$,  3ellk$, 
Beverages,  SiC. 

o 

EXCELLENT  MARMALADE. 

16  bitter  oranges,  4 sweet  ones,  4 lemons,  121bs.  sugar,  15  pints 
water.  Cut  peel  (or  grater  it),  add  water,  and  stand  overnight. 
Boil  same  an  hour,  then  boil  altogether  until  set. 

A Friend. 


MARMALADE  (Little  Sugar). 

12  bitter  oranges,  2 sweet  ones,  2 lemons,  15  pints  water,  fib. 
sugar  to  each  pint  of  water.  Boil  peel  and  water  1 hour  over- 
night. Add  altogether  and  boil  till  set.  Soak  peel  overnight 
with  pips  and  pith  added. 

A Friend. 


APRICOT  JAM. 

lib.  dried  apricots,  3i  pints  cold  water,  2ilbs.  lump  sugar. 
Soak  the  apricots  in  half  the  water  for  3 days,  then  add  the 
remainder  of  water  and  sugar,  and  boil  until  the  syrup  jellies. 
This  will  make  61bs.  jam,  cost  l/2j. 

A Friend. 


VEGETABLE  MARROW  PRESERVED 
WITH  GINGER. 

Cut  marrow  into  thin  strips,  remove  pulp  and  seeds.  Weigh, 
and  to  every  lb.  of  marrow  allow  11b.  lump  sugar.  Lay  marrow 
and  sugar  in  a pan  over  night,  then  add  2ozs.  ginger  and  3 
lemons  to  every  51bs.,  cutting  the  rind  of  lemon  very  thin,  and 
taking  out  pips  and  pulp.  Boil  gently  for  4 hours. 

H.H.,  Morley. 


RHUBARB  AND  FIG  JAM. 

ilb.  rhubarb,  fib  figs,  fib.  sugar  to  every  pound  of  fruit.  Cut 
up  the  rhubarb  and  figs,  put  in  a basin  with  the  sugar,  leave  till 
next  day,  then  boil  one  hour.  If  it  thickens  before  the  fruit  is 
cooked,  add  a little  water,  and  continue  boiling  until  it  jellies, 
when  put  out  to  cool. 

A Friend. 
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TELEPHONE  132. 


L.  Twioqe  & Son, 

~ Ibiabsclass  “ 

fruiterers  anb 
- florists,  _ 

Wood  Street  & St  John^s, 

WAKEFIELD. 


Special. 


Dutch  and  English  Bulbs,  and 
Dulb  Bowls  and  Glasses.  : : 
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APPLE  JELLY. 

Take  J pint  water  to  lib  apples.  Boil  to  a pulp  and  put 
through  a hair  sieve  with  a wooden  spoon.  Then  add  lib.  of 
Demerara  sugar  to  each  pound  of  fruit,  boil  fast  for  about  half- 
an-hour,  and  pour  in  moulds.  Lemon  peel  can  be  added,  before 
pulping,  if  liked. 

Mrs.  Mahon,  St.  Catherine’s  Vicarage,  Belle  Vue. 
WINE  JELLY. 

1 small /packet  of  gelatine  steeped  in  1 gill  of  cold  water,  1 gill 
of  boiling  water,  rind  and  juice  of  2 lemons,  6ozs.  lump  sugar, 
1 pint  of  sherry.  Put  the  whole  of  the  ingredients  into  the 
brass  pan,  whites  of  2 eggs  (whisked)  and  shells.  Boil  3 minutes 
and  pass  through  the  jelly  bag.  Pour  into  the  mould  when 
nearly  cold. 

A.  Moorhouse,  Wakefield. 

CHARLOTTE  RUSSE. 

Jib.  finger  biscuits,  J pint  cream,  sugar  and  flavouring  to  taste. 
Put  2 of  gelatine  into  J pint  of  milk  to  melt : do  not  allow  it  to 
get  hot  or  it  will  curdle.  Whip  up  the  cream  stiffly,  add  1 
tablespoonful  of  sugar  and  the  flavouring.  Place  the  biscuits 
tightly  and  evenly  round  the  mould.  Decorate  the  bottom  with 
dried  cherries  and  angelica.  When  the  melted  gelatine  is  cool, 
add  it  to  the  cream  and  pour  it  in  the  centre  of  the  mould.  Set 
it  in  a cool  place  to  stiffen. 

Mrs.  Thurman,  Northallerton. 

•TRIFLE  (Without  Wine). 

Put  a layer  of  shredded  pineapple  at  the  bottom  of  a dish,  then 
a layer  of  sponge  cake  spread  with  jam,  a layer  of  ratafias. 
Repeat  layers  of  pineapple,  cake,  and  ratafias  until  the  dish  is 
full ; soak  with  syrup  from  pineapple  and  custard.  Cover  with 
whipped  cream  and  decorate  according  to  taste. 

A Friend. 

ORANGE  MOULD  CREAM. 

6 oranges,  1 lemon,  loz.  leaf  gelatine.  Jib.  lump  sugar,  J pint 
cream.  Rasp  a part  of  the  oranges  with  the  lump  sugar,  then 
take  juice  of  oranges  and  lemon  and  make  up  Ij  pints  with 
water.  Put  the  sugar  and  liquid  into  a pan,  as  soon  as  hot  put 
in  the  gelatine  and  bring  to  a boil  and  stir  till  the  gelatine  is 
dissolved.  Then  strain  through  a muslin  bag  and  leave  to  cool. 
When  just  beginning  to  set,  whisk  up  the  cream,  add  to  the 
mixture  and  whisk  until  cold,  then  put  into  a wet  mould. 

Mrs.  J.  B.  Cooke. 
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Telephone  263.  , 

(A> 

WILLIAM  JUDGE. 

Heu)  Wells  Joinerp  Works, 

THORNHILL  ST..  WAKEFIELD. 


I I 

Joiner,  Builder  and  Contractor, 
SI)op  fitter,  $c. 


funerals  Completelp  furnisbed. 


[ 


FITTINGS.  SUN  BLINDS. 

CASEMENT  CURTAINS. 

GREENHOUSE  BLINDS. 

HOUSE  BLINDS.  <&c. 


: estimates  free.  : 
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APPLE  MERINGUE. 

11b.  of  stewed  apples,  add  whilst  hot  1 teaspoonful  of  nutmeg, 
a little  cinnamon,  and  1 tablespoonful  of  lemon  juice  and  the 
grated  rind  of  i a lemon,  mix  with  this  2 tablespoonfuls  of 
butter,  and  the  well  beaten  yolks  of  2 eggs.  Beat  until  light, 
adding  gradually  i a cup  of  fine  sugar.  Bake  in  a covered 
dish  10  minutes  in  a moderate  oven.  Remove  and  cover  with 
a meringue  made  of  the  whites  of  the  eggs,  4 tables poonfuls  of 
powdered  sugar  and  a little  vanilla.  Brown  and  cool  slightly 
and  serve  with  cream. 

A Friend. 

MINCEMEAT. 

lilbs.  suet,  Ijlbs.  currants,  Ijlbs.  raisins,  Ijlbs.  apples,  11b. 
sugar,  ilb.  mixed  peel,  ilb.  beef  (lean).  Mince  each  separately 
and  very  finely,  then  mix  altogether  and  put  in  jars. 

Miss  Ashton,  Wakefield. 

LEMON  CURD. 

The  grated  rind  and  juice  of  3 lemons,  11b.  sugar,  ilb.  butter, 
6 eggs.  Put  the  rind  and  juice  of  lemons,  with  sugar  and 
butter,  into  a pan  and  simmer  gently.  Whisk  up  eggs  and  add, 
stirring  all  the  time.  Simmer  i hour. 

Mrs.  Gibson. 

LEMON  CURD. 

Rind  and  juice  of  2 lemons,  11b.  lump  sugar,  ilb.  butter  and  4 
eggs.  Put  all  but  the  eggs  in  a jar,  place  in  a saucepan  half 
full  of  water,  boil  until  sugar  dissolves,  then  beat  the  eggs,  stir 
altogether,  and  let  water  boil  for  20  minutes  longer. 

G.M.,  Wakefield. 

LEMON  CHEESE. 

|lb.  loaf  sugar,  2ozs.  butter,  2 lemons,  3 eggs.  Put  the  sugar, 
butter,  juice  and  rind  of  lemons  into  a saucepan.  Place  over  a 
gentle  heat  and  allow  to  dissolve.  Add  eggs  (well  beaten),  and 
stir  till  the  mixture  thickens.  Do  not  allow  to  boil. 

A Friend. 

FRENCH  CREAM. 

Dissolve  lilbs.  lump  sugar  in  3 pints  boiling  water,  let  it  stand 
until  cold.  Then  add  2ozs.  tartaric  acid,  1 pennyw^orth  essence 
lemon,  and  the  whites  of  3 eggs  (well  beaten).  Put  all  together 
and  bottle.  A good  wineglassful  of  the  mixture  to  be  added  to 
a tumbler  of  water  with  a little  carbonate  of  soda. 

A Friend. 

CREAM  FOR  CAKE  OR  SANDWICH. 

loz.  of  butter,  beaten  with  2ozs.  of  icing  sugar,  and  a few 
drops  of  vanilla  flavouring. 
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E.  Hogg. 


TRAVELLINQ  BAGS, 
TRUNKS,  etc.,  ' 

FOR  RAILWAY  OR  STEAMER. 


There  is  no  CHEAPER  HOUSE  in 
Yorkshire  than  : : : : : : : : : : 

— GLEDHILL’S  — 
WATERPROOF  STORES, 

21,  Little  Westgate, 
Wakefield. 
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GINGER  WINE. 

12ozs.  bruised  ginger,  281bs.  loaf  sugar,  12  lemons,  121bs.  raisins, 
12  gallons  water,  6 tablespoonfuls  yeast  (brewery),  loz.  isinglass, 
1 quart  of  brandy  (3  pints,  better).  Boil  water,  ginger  and  sugar 
together  with  peel  of  lemons  for  half-an-hour.  Then  pour  over 
the  chopped  raisins  in  a pan.  Add  lemon  juice  and  yeast,  stir 
every  day  for  a fortnight,  then  bottle.  Average  cost  2/-. 

A Friend. 

LEMONADE. 

4 lemons,  1 Jibs,  castor  sugar,  loz.  tartaric  acid.  Place  the  sugar 
and  tartaric  acid  in  a large  basin,  peel  the  lemons,  cut  them 
in  halves  and  squeeze  the  juice  over  the  sugar  and  acid.  When 
all  the  juice  is  extracted,  put  the  fruit  also  in  the  basin  and 
pour  over  the  whole  2 quarts  of  boiling  water.  Stir  well  until 
the  sugar  is  dissolved.  Cover  and  leave  until  the  next  day. 
Then  strain  through  muslin  and  bottle.  When  wanted  for  use, 
mix  with  water  to  taste. 

H.E.,  Wakefield. 


ORANGEADE. 

Required. — 1 dozen  oranges,  ilb.  sugar,  1 quart  of  cold  water. 
Peel  3 oranges  very  thinly,  and  boil  with  sugar  in  J a pint  of 
water.  Press  all  the  juice  from  the  oranges  through  a fine 
sieve  into  a jug,  add  the  syrup,  and  1 J pints  of  cold  water.  Stir 
well  and  stand  in  ice  until  required. 

A.H 

BARLEY  WATER  (For  Hot  Weather). 

Thoroughly  wash  2 tablespoonfuls  of  pearl  barley.  Boil  gently 
* in  1 pint  of  water  until  soft.  Add  lemon  juice  and  sugar  to 
taste,  if  too  thick,  a little  more  water.  It  is  cooling,  refreshing, 
and  nutritious. 

A Friend. 

CITRONETTE. 

Take  2 or  3 good  sized  vegetable  marrows  and  cut  into  dice. 
Sprinkle  very  lightly  with  salt  and  let  it  stand  for  an  hour. 
Pour  off  any  water  and  take  the  following  quantities : — 
41bs.  vegetable  marrow  (in  dice),  32lbs.  loaf  sugar,  rind  and 
juice  of  4 lemons,  1 large  tin  of  pineapple  chunks.  Put  all  in 
a pan  and  boil  together  for  1 or  Ij  hours,  adding  loz.  whole 
ginger  (bruised),  and  J teaspoonful  cayenne  pepper  tied  up  in 
muslin.  This  makes  an  appetising  dish  for  the  breakfast 
table. 

Mrs.  Alf.  Glover,  Roundhay. 
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Cmeracncp  DIsIks. 


o 


SCALLOPED  EGGS.  See  Recipe. 

SCRAMBLED  EGGS. 

1 egg  put  into  saucepan  with  1 tablespoonful  milk,  a little 
pinch  of  salt  and  pepper,  and  1 oz.  of  Cheshire  (any  but  Stilton) 
cheese,  broken  into  bits.  Stir  until  the  cheese  is  melted,  then 
serve  hot  on  slice  of  buttered  toast. 

A.B.,  Morley. 

COTTAGE  PIE. 

Put  through  mincing  machine  any  pieces  of  veal,  ham,  mutton, 
chicken,  &c.  Put  a little  gravy  and  mix  all  thoroughly  with  a 
bit  of  chopped  parsley  and  celery  (if  liked).  Fill  up  pie  dish 
with  a layer  of  meat,  then  a layer  of  mashed  potatoes,  done 
with  butter,  &c.,  until  dish  is  filled.  Add  a little  more  gravy 
down  side  of  dish,  then  bake  in  the  oven  until  brown.  Make 
top  of  pie  potatoes  and  score  it  across  both  ways  with  a knife 
or  rough  it  with  a fork  into  small  lumps.  Served  with  tomatoes 
cooked  in  layers  of  bread  crumbs  with  a little  butter.  This  dish 
is  a favourite  for  using  up  odds  and  ends  of  meat. 

A.H. 


GOOD  CURRY  FROM  COLD  MEAT. 

Ingredients. — lib.  meat  cut  into  small  squares,  i a pint  stock, 
1 apple,  1 onion,  a large  tomato,  li  dessertspoonfuls,  ground 
rice,  1 of  desiccated  cocoanut,  and  1 of  lemon  juice,  1 table- 
spoonful milk,  1 teaspoonful  curry  powder,  1 of  chutney,  loz. 
butter.  Method. — Prepare  meat,  chop  finely  apple  and  onion, 
fry  the  latter  with  butter  in  a saucepan  for  five  minutes  without 
browning.  Add  apple,  tomato  cut  in  slices,  chutney  and  curry 
powder,  cook  five  minutes.  Mix  ground  rice  with  milk,  add  to 
contents  of  saucepan,  and  stir  until  thick.  Pour  in  stock, 
desiccated  cocoanut,  a pinch  of  salt,  simmer  half-an-hour,  then 
add  a lump  of  sugar  and  the  cold  meat.  Allow  saucepan  to 
remain  at  the  side  of  stove,  cooking  gently  for  half-an-hour,  stir 
in  lemon  juice  before  serving.  Note. — A dish  of  well-cooked 
plain  boiled  rice  should  be  handed  with  this  dish. 

A Friend,  Heath. 
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EGGS  A LA  SUISSE. 

Heat  a small  pan,  put  in  1 tablespoonful  of  butter,  when 
melted  add  4 a cup  of  cream.  Slip  in  one  at  a time  4 eggs, 
sprinkle  with  salt  and  pepper.  When  the  whites  are  nearly  set 
sprinkle  with  2 tablespoonfuls  of  grated  cheese,  cook  a few 
minutes.  Serve  on  buttered  toast.  Pour  the  cream  over  the 
toast. 

E.S.,  Morley. 


BEEF  TOAST. 


If  any  potted  meat  is  left  over  warm  it,  add  a little  cream  and 
butter,  then  pile  it  on  toast  for  a breakfast  dish. 


A.H. 


miscellaneous. 

o 


A GOOD  PICKLE. 

11  buckets  of  water,  601bs  of  salt,  lilbs.  of  saltpetre. 

A Friend. 


USEFUL  HINT. 

When  boiling  table  linen,  add  1 tablespoonful  powdered  borax 
to  keep  them  a good  colour. 

Mrs.  Grayshon,  Brighouse. 

A GOOD  FERTILIZER. 

Ammonia  water  that  has  been  used  for  washing  may  be  used 
for  plants.  It  is  an  excellent  fertilizer. 

J.  Dilks. 


FOR  GOUT. 

l4  pints  of  gin,  ilb.  flour  of  brimstone,  loz.  of  cream  of  tartar, 
loz.  of  ground  ginger.  Take  a wineglassful  every  night. 

H.  F.  Mansbridge. 
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TO  CLEAN  THE  PIPE  OF  THE  SCULLERY  SINK. 

Add  1 teaspoonful  of  powdered  ammonia  to  2 tablespoonfuls  of 
soda,  and  pour  over  it  a gallon  of  boiling  water.  This  will 
dissolve  any  grease  in  the  sink. 

S.S. 


HOW  TO  PREPARE  A LEATHER  FOR  SILVER. 

Soak  a leather  in  warm  water  for  quarter-of-an-hour.  Then 
take  it  out  and  rub  it  all  over  with  sweet  soap  and  again  soak  it 
in  aired  water  for  1 hour.  Then  take  it  out  and  put  it  into  clear 
warm  water  for  half-an-hour.  Then  hang  it  up  to  dry  in  a cool 
place  and  keep  pulling  it  out  so  as  not  to  let  it  get  stiff. 

A Friend. 

SATISFACTORY  METHOD  OF  PRESERVING 

EGGS  FOR  WINTER  USE. 

Take  a large  stew  jar,  put  in  contents  of  1 tin  of  water  glass, 
with  10  parts  of  recently  boiled  and  cooled  water.  See  the  eggs 
are  fresh^  and  put  down  during  the  weeks  when  cheapest. 
Place  jar  on  cellar  stone  (not  on  the  floor).  Carefully  put  in 
eggs,  narrow  way  down,  and  see  none  are  cracked.  Sufficient 
for  about  60  eggs  and  costs  Is. 

Mrs.  Hirst,  Sycamore  Villa. 

GUESSWORK. 

I guessed  my  pepper. 

My  soup  was  too  hot; 

I guessed  my  water. 

It  dried  in  the  pot ; 

I guessed  my  salt, 

And  what  do  you  think  ? 

For  the  rest  of  the  day 
We  did  nothing  but  drink. 

I guessed  my  sugar. 

The  sauce  was  too  sweet; 

And  thus,  by  guessing, 

I spoilt  our  treat. 

And  now  I guess  nothing. 

For  cooking  by  guesses 
Will  ruin  all  skill. 

And  produce  nothing  but  messes. 

Gertrude  Robb. 
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BRASS  PASTE. 

2 tins  of  metal  polish  (red  or  white),  2d.  ammonia,  2d.  of 
turpentine,  2 tablespoonfuls  of  paraffin.  Mix  all  together  to  a 
cream. 

Mrs.  R.  Baines,  Spinkwell  House,  Horbury. 


FURNITURE  CREAM. 

ioz.  beeswax,  ioz.  white  wax,  Joz.  castile  soap.  Dissolve  the 
soap  in  a gill  of  boiling  water,  and  the  other  ingredients  in  a 
gill  of  turpentine.  Let  it  stand  until  the  next  day  and  then 
mix  well. 

K.  Thornton. 

FURNITURE  POLISH. 

2d.  of  beeswax,  2d.  of  turpentine.  Id.  of  woodnaptha.  Shred 
the  beeswax,  put  it  into  the  turpentine,  then  stand  all  night  to 
dissolve  ; add  the  woodnaptha. 

Miss  Turner,  Spinkwell  House,  Horbury. 


TO  REMOVE  INK  STAINS  FROM  LINEN. 


Put  a saucer  under  the  ink  spots  and  then  squeeze  the  juice  of 
a fresh  lemon  on  them  until  the  material  is  quite  soaked.  Let 
it  remain  several  hours.  If  it  dries  quickly  and  the  marks  are 
not  faded,  repeat  the  process.  Afterwards  wash  in  the  ordinary 
way,  and  the  stains  will  disappear  without  injury  to  the  material. 


E.F. 


SWISS  MILK  TOFFEE. 

1 5id.  tin  Swiss  milk,  1 cupful  sugar,  1 tablespoonful  treacle, 
3ozs.  butter.  Put  butter  into  a pan,  when  it  boils,  add  treacle ; 
again  boil  and  add  sugar  ; when  this  boils  add  milk,  and  finally, 
boil  slowly  for  30  minutes. 

A Friend. 

RUSSIAN  TOFFEE. 


3ozs.  butter,  2 teacupfuls  sugar,  1 tin  condensed  milk,  1 table- 
spoonful syrup,  1 teaspoonful  vanilla  essence.  Melt  butter, 
add  sugar  and  syrup.  When  boiling,  add  condensed  milk,  boil 
for  20  minutes  stirring  all  the  time,  add  vanilla,  and  stir  well. 
Pour  into  greased  tin. 

E.McL,  Wakefield. 

FOR  OLD  OAK  FURNITURE. 


The  following  recipe  makes  a good  polish  to  use  upon  old  oak 
furniture.  Take  2ozs.  of  boiled  linseed  oil,  loz.  of  vinegar, 
3ozs.  of  turpentine,  and  i pint  of  methylated  spirit.  A little  of 
this  mixture  should  be  rubbed  well  into  the  furniture,  which 
should  afterwards  be  polished  with  a soft  cloth. 
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E.  Firth. 


$uda^stion$ 


o 


“ Never  waste  anything,  but,  above  all,  never  waste  time ; to-day 
comes  but  once  and  never  returns.  Time  is  one  of  Heaven’s 
richest  gifts,  and  once  lost  is  irrecoverable.” — Lubbock.  “ The 
Use  of  Life:' 

S.  Marker,  Wakefield. 

When  boiling  fish,  if  no  fish  kettle  is  at  hand,  wrap  in  muslin. 
An  advantage  to  put  1 tablespoonful  of  vinegar  to  water,  along 
with  salt,  if  steaming,  sprinkle  on  the  top.  Simmer,  not  to  boil 
hard. 

In  cutting  edges  from  pastry,  always  hold  up  dish,  especially  fruit 
or  meat  pies  and  custards,  then  cut  away  from  you.  This  will, 
if  done  properly,  keep  the  pastry  from  slipping  into  the  centre, 
and  the  juice  spoiling  it. 

In  washing  chickens,  game,  &c.,  if  a cloth  is  wrung  out  of  hot  water 
and  used  for  cleaning  the  bird  instead  of  being  placed  in  it, 
there  will  be  far  less  smell  from  cooking  of  it,  as  the  water 
causes  the  flesh  to  be  very  damp,  and  makes  the  fat  spit  and 
fly  all  over. 

A pinch  of  salt  added  to  rice,  tapioca,  or  any  puddings  is  a great 
improvement,  also  in  seed  plum,  sandwich  cake,  &c.,  &c. 

To  make  burnt  fat  fit  for  use,  bring  it  to  the  boil,  put  in  a raw 
carrot  and  the  burnt  flavour  will  go. 

Never  bang  an  oven  door. 

Keep  lid  off  saucepan  when  boiling  cabbage,  &c.  It  keeps  the 
colour  good. 

To  keep  suet  good,  heat  thoroughly  in  the  oven.  It  is  easier  to 
chop  afterwards. 

Use  a good  pinch  of  bi-carbonate  of  soda  to  tomatoes  being  cooked. 
It  reduces  the  acidity. 
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Always  warm  slightly,  before  the  lire  or  in  the  oven,  lump  sugar 
before  making  jam  or  jelly. 

One  or  two  cloves  in  macaroni  whilst  boiling  improves  the  flavor. 

Serve  mint  sauce  hot  with  lamb,  by  making  it  early  and  putting  on 
hot  oven.  Does  not  want  to  boil. 

Flesh-forming  foods  : — lean  meat,  curd  of  milk,  cheese,  fowls,  fish, 
eggs,  dried  peas,  beans  (broad,  haricot,  and  butter),  lentils, 
oatmeal,  maize,  and  flour.  ^ 

Heat-giving  foods  : — fat,  cream,  butter,  lard,  oil,  fat  bacon,  suet, 
starch  in  potatoes,  rice,  &c.,  sugar,  and  treacle. 

Pudding  cloths  are  better  not  washed  in  soap.  Put  into  soda  at 
once  and  dry  in  the  open  air. 

An  oven  is  sweeter  if  whitewashed  once  a month  or  six  weeks. 

To  take  stains  off  the  fingers  from  peeling  apples,  pears,  plums,  &c., 
rub  with  the  skin  (inside  portion)  of  the  fruit.  This  is  a quick 
and  handy  remedy. 

A little  salt  sprinkled  over  a carpet  occasionally,  will  prevent 
moths. 

To  take  dried  paint  off  glass  or  a window,  rub  with  a copper  coin 
gently,  f.e.,  a penny. 

Open  the  lid  of  a piano  occasionally  when  a fire  is  in  the  room. 
The  heat  is  good  for  the  wire. 


WeigDis,  measures,  $c. 

o 


4 

Saltspoonfuls  - . - . 

1 Teaspoonful. 

4 

Teaspoonfuls  . . - . 

1 Tablespoonful. 

2 

Teaspoonfuls  - . . . 

1 Dessertspoonful. 

2 

Dessertspoonfuls 

1 Tablespoonful. ' 

2 

Breakfast  Cupfuls 

1 Pint. 

4 

Breakfast  Cupfuls 

1 Quart. 

4 

Breakfast  Cupfuls  Flour  - 

1 Quart. 

2 

Breakfast  Cupfuls  Solid  Butter- 

1 Pound. 

2i  Breakfast  Cupfuls  Powdered 

Sugar  .... 

1 Pound. 

1 

Tablespoonful  Butter 

1 Ounce. 

2 

Tablespoonfuls  Flour 

1 Ounce. 

2 

Tablespoonfuls  Coffee 

1 Ounce. 

10 

Usual  Sized  Eggs 

1 Pound. 

Butter,  Size  of  an  Egg 

1 Ounce. 
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I must  thank  the  “Adverts.” 

“ Recipers  ” must  not  miss, 

Those  who  have  helped  the  printing, 
It  is  a huge  success. 
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CORD  OF  TREATMENT,  EXTRACTION,  REPAIR,  etc. 


ressmark: 

binding  Ref  No:  22  O 2 

[icrofilm  No: 


Particulars 


Chemical  Treatment 


Fumigation 


Deacidification  ip  r cv  j ? Tt^  k 


Lamination 

Solvents 

Leather  Treatment 
Adhesives 


Remarks 


Remembet*  that  you  can  see 
the  Finest  Selection  of 
Sound,  Well-made 


HOUSEHOLD  FUfiNITUBE, 
BEDSTEADS  AND  BEDDING, 
UNOLEDNS,  CARPETS,  BUGS, 


Stephensons  Ltd., 

. WAKEFIEU^' 


45  & 122,  KIRKGATE, 

1,  3 & 5,  GEORGE  STREET 


’Phone  134. 
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